


» It captures the spirit of Sunset living... 
with 


new TOnp STARFLITE Zo 


TODAY'S TOP-PERFORMANCE OUTBOARD MOTOR ~~ soln 
gine life. Two-way shock absorbers protect 
you against underwater hazards. 

Its fin-slim Jetstream Drive delivers power 
to the prop with new efficiency and sacri- 
fices nothing in safety or handling ease. Its 

gearshift control puts you in full command 

of the most commanding power afloat! 





For those who know the far-ranging free- 
dom and high adventure of outboard boat- 
ing... we have news! News of a motor so 

advanced in sizzling speed and power that 
it’s destined to add a new dimension to your 
boating pleasure! There’s never been a 


motor to match it before! 


The new Starflite II is trimmer, lighter Don’t follow the leader .. . drive it! See 
in weight... yet its V-4 engine delivers a the new Starflite II at your Evinrude dealer 
whopping 75 hp with ease! A new auto- today. Ask for your 1960 catalog, or write: 


matic choke starts it instantly, fuels it with | Eyinrude Motors 
precise cconomy. A thermostat controls 4234 N. 27th Street 4 
temperature for smoother idling, longer en- Milwaukee 16,Wis. , 








A Diviston of Outhoard Marine Corporation 


In Canada: Mfd. by Evinrude Motors, Peterborough Se 
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Our telephoto camera, set for distant 
ducks and geese rising from the Charles 
Drummonds Lava Lakes Ranch near 
Mount Shasta, was caught by surprise 
when three whistling swans swooshed too 
close for sharp focus. Story is on page 74 
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Winter time, any time, your vacation 
becomes twice the value, double the 
fun, when you combine an idyllic 
Hawaiian visit with a sunny Matson 
Cruise. It costs no more per day than 
an Hawaiian vacation alone! 


Air Coach, 1-way to Hawaii. . . $133.00 


Hotel, 7 days, 6 nights........ 88.75 
Matson Liner, l-way.....from 175.00 
$346.75 


“Aloha!” andanoceanof funliesahead! 


Two complete vacations, refreshingly 
different, yet as romantically insepar- 
able as Hawaii and the Pacific — at no 
more cost, no further planning, than 
one! Or consider it this way: For just 
$42 more than the cost of air transpor- 
tation alone you get a 4%4-day resort 
vacation aboard the ss LURLINE or 
ss MATSONIA! Each is an all First- 


Discor er the Pacific Your 








Combine an Hawaiian Vacation ~~: 
with a Matson Pacific Cruise 





“Meet you at the pool?” 


Class, completely air-conditioned liner, 
each a year-round seagoing resort 
with superb dining, deck games, swim- 
ming, gala evenings of entertainment 

. all included in your Matson fare — 
all yours while Matson spirits you over 
enchanted seas at the speed of greatest 
enjoyment ! 


HOLIDAY SPECIAL! 


2-weeks— Matson Cruise and 
2-isiand Hawaii visit—from only $355 
ss MATSONIA sailing from San 
Francisco Dec. 21, from Los Angeles 
next day. Nothing on the travel calen- 
dar tops this triple holiday bargain! 
2 weeks, including a refreshing sea va- 
cation, visits to Honolulu and Hilo with 
the ship as your hotel in port, plus gala 
Christmas and New Year’s festivities 
at sea: Parties, presents, holiday 
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feasts, religious services! And remem- 
ber — any time of year for just a few 
dollars more, you can enjoy a 2-week 
cruise vacation with a resort holiday 
in Hawaii between Matson Liners! See 
your travel agent. 





Your chef is an artist 
—as every meal attests! 


SA/4L 


—_ ~ 
THE VOYAGE IS A GLAMOROUS VACATION 7 is PORTS ARE AN EXCITING PLUS 


Between California, Hawaii, South Pacific 











SPACE NOW OPEN ON THESE SAILINGS 
San Francisco to Honolulu — 
Nov. 2, 27, Dec. 21 

Honolulu to San Francisco— 
Oct. 31, Nov. 18, Dec. 14 
Los Angeles to Honolulu—Nov. 13, Dec. 9, 22 
Honolulu to Los Angeles—Nov. 7, Dec. 2, 30 








vacation resort afloat: ss Lurline or ss Matsonia 
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November travel... 


im and beyond the West 





Bathed in silver-blue light during the November elections, San Francisco’s crumbling 
Palace of Fine Arts recaptures some of the splendor of 1915 Panama-Pacific Exposition 


Night lighting at San Francisco’s Palace of Fine Arts 





If you’re even ordinarily busy—and most 
of us are in November—it’s easy enough 
to overlook a special event or display in 
the rush of the days’ activities. 

A year ago, many missed seeing the re- 
markably lovely night lighting of the 
Palace of Fine Arts in San Francisco at 
election time (and again during Christmas 
tholidays). By the time they remembered 
to drive by, the Palace was in darkness 
once more. 

‘Now comes another election (on Novem- 
‘ber 3), and by the time you read this, 
the beloved old Palace will again be 
lighted. It’s well worth a special trip to 
the city. If you’re a stranger to San Fran- 
cisco, just follow Van Ness Avenue to 
the Golden Gate Bridge direction sign and 
turn west onto Lombard for 13 blocks to 
Baker Street, where you turn right to 
the Palace. (If you miss the Baker Street 
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turn-off, you’re still not finally committed 
to crossing the Golden Gate Bridge— 
there is another turn-off at the sign 
marked “Funston—19th Avenue,” about 
a half-mile farther along the approach.) 
The play of floodlights makes the Palace 
seem all the more handsome, and larger 
as well. Its columns are golden, and the 
court within its peristyle is luminous with 
a silver-blue light. The effect may remind 
you of how some of the fine old buildings 
in Paris and Rome are dramatically il- 
luminated on summer nights. 

You can’t go inside the Palace, or even 
walk particularly close to the aging struc- 
ture. It is barricaded, its condition not 
safe enough to allow visitors. But it’s 
an especially satisfying place, on a pre- 
election evening, to look and linger, and 
—if photography is your inclination—to 
experiment with nighttime pictures. 





If a $1,800,000 bond issue is passed by 
San Francisco voters, the money will be 
used to restore the interior with the ad- 
dition of theaters, halls, and restaurants 
to make the Palace a recreational asset as 
well as a treasured landmark. Its status 
as a landmark is already assured by a $2 
million gift from financier Walter S. John- 
son, matching an equivalent amount from 
the State of California, the total to be 
used for restoring the structure’s exterior. 


When a jet takes off... there’s 
a large airport audience 

It’s not surprising that the jet-watching 
audience at the San Francisco Interna- 
tional Airport is a large one. The show is 
fairly spectacular. It’s-free. It starts about 
on schedule. And it doesn’t last too long. 
Thus it happens that several times a day 
young and old (with a conspicuously 
large proportion of small boys and 
fathers) are standing out on the spec- 
tators’ terrace at the airport as a jet 
transport prepares to leave. They watch 
as cargo, then passengers, go aboard; the 
interest picks up as the plane moves out 
to the far runway, then takes off trailing 
huge black funnels of smoke. It doesn’t 
remind you of a bird in flight, but it does 
climb quickly into the skies—and it’s 
rather awesome to behold. 


TIMETABLE FOR SPECTATORS 

Daytime departures are the most inter- 
esting. Afternoon is generally the best 
time from the spectators’ gallery; the 
skies are usually clear of any morning 
overcast by then. Arrivals aren’t quite as 
spectacular, but they’re also fun to watch. 
Take along a pair of binoculars—with- 
out them, you’d miss at least half the 
action (and the dime-pay telescopes out 
on the terrace aren’t consistently reliable 
in operation). 

Even with binoculars, it isn’t too easy to 
distinguish a Boeing 707 from a Douglas 
DC-8. In the pictures on the next page a 
few of the more obvious differences are 
pointed out to help you identify each of 
the two planes. 

Arrivals and departures of the new jet 
transports are becoming more frequent 
each week, and are fairly well spaced 
through the day. We suggest you check 
before making the trip to the airport, to 
be sure you won’t have too long a wait. 
As jet schedules increase and other types 
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Optimist or Pessimist? 


Are you an optimist or pessimist? 
Here’s a simple test to decide which 
type you are. Are you inclined to 
say, ‘‘My glass is half-empty”’ or do 
you say, ‘‘My glass is half-full’’? If 
the latter, you’re an optimist. 
But don’t be discouraged if you turn out 
to be a pessimist. Unbridled optimism 
can be dangerous. Out and out opti- 
mists are apt to just let things happen 
as they may. 
The pessimist, however, can see that 
the future might not be completely 
rosy, and plans accordingly. Thus, 
a little dash of pessimism is neces- 
sary at times. 


This is especially true when it comes to 
buying mortgage insurance. Here is an 
area where a little caution about the 
future can make the difference between 
confident living and continuing uncer- 
tainty. 
For instance, if you want your mort- 
gage payments taken care of if you’re 
disabled by sickness or accident, or 
your mortgage paid off if you don’t 
live to do it yourself, then look into 
North American’s Home Protector 
Plan. It provides you with this two- 
way protection, with one policy. 


H. P. Skoglund, President 


Sacramento—1500 21st Street 
Kenneth Patterson, manager 


Oakland —526 Grand Avenue 
Anthony Buljan, manager 


Salt Lake City—241 South Fifth East 
Claude Salisbury, manager 


insure confident living 


NORTH 
AMERICAN 
A fe and Casualty Company 


LIFE © SICKNESS © ACCIDENT « GROUP 





of jet transports are added, the show will 
undoubtedly become more spectacular. 

Be sure to arrive at the airport early 
enough to watch the new devices and 
techniques used for loading passengers 


This comparison of two giant jet transports in flight may help you with identification. 
Boeing 707 (above) has an antenna on the tail, two “eyebrow” windows on each side 
of the cockpit, and more and smaller passenger windows than the Douglas jet. The 
DC-8 (below) has only one “eyebrow,” and a prominent air intake low on the nose 


and their baggage. 


San Francisco’s film festival 


Film studios of many nations will display 
their finest motion pictures at the third 














For travel planners, a 


Holiday cruises to Japan. First class fares 
have been reduced 25 per cent on four 
holiday season cruises, including one family 
plan cruise, offered by American President 
Lines. The four voyages originate in San 
Francisco, and ports of call include Hono- 
lulu, Yokohama, Manila, Hong Kong, and 
Kobe. The President Hoover sails on No- 
vember 5 and returns on December 16, 
then leaves again December 22 and returns 
February 1. The President Wilson sails No- 
vember 19 on the family plan cruise and 
returns December 29. The President Cleve- 
land sails December 10 and returns Janu- 
ary 21. The special first class fares on the 
Wilson and Cleveland begin at $956 (with 
additional savings for family groups on 
the Wilson cruise). First class fares on the 
President Hoover begin at $1,155. For ad- 
ditional information check with your travel 
agent or the American President Lines, 311 
California Street, San Francisco 4. 
European ski tours. If you're thinking of a 
winter holiday in one of Europe’s famous 
ski resorts, you may want to write for a 
free folder entitled, “Ski and See Europe,” 
available from Europe on Skis, a division 
of General Tours, Inc. The folder describes 
a selection of ski tours in Austria, Ger- 
many, Italy, Switzerland, and France, and 
includes transportation rates, available ac- 
commodations, car rentals, even a sug- 
gested wardrobe. To obtain the folder, 
write to: Steve Lohr, Europe on Skis, Gen- 
eral Tours, Inc., 595 Madison Avenue, 
New York 22. 

Mexican rail tour. A holiday excursion 
train will leave Seattle on November 28 


November check list 


for a 21-day tour of Mexico. The Southern 
Pacific special will stop at Portland, San 
Francisco, Los Angeles, and E] Paso, then 
proceed to Mexico City where motor tours 
will leave for Acapulco and southeastern 
Mexico. The trip schedule will allow you 
to shop in the bazaars and markets of 
Mexico, and return home with your gilts 
in time for Christmas. Minimum rates are 
$599 from Seattle, $582 from Portland, 
$550 from San Francisco, $520 from Los 
Angeles. For additional information see 
your travel agent, Southern Pacific offices 
throughout California, or write to Random 
Tours, 821 Market Street, Room 351, San 
Francisco. 

St. Thomas car rental. Winter visitors to 
St. Thomas Island will be interested in the 
“Jeep Gala,” a vehicle specifically designed 
for vacationers and available for rental 
from Tropical Motors, St. Thomas, Virgin 
Islands. The island offers 150 miles of 
paved road through tropical scenery. A 
rental charge of $8.80 daily or $48 weekly 
covers all gas and insurance, and there is 
no mileage charge. Volkswagens are avail- 
able at the same rate. 


What a travel agent can do for you: 
Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations: take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours. or accommodations, but some 
may charge for “custom” tour services. 
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Estates can get tangled up, too. But nof when your financial 
affairs have been put in order by your attorney—and a Bank 
of America Trust Officer. If the skill and experience of our 
Trust Department can help safeguard your family’s future, why 
not consult us about it? Complete information about our many 
trust services is available at any branch of Bank of America. 


BANK OF AMERICA e¢ NATIONAL TRUST AND SAVINGS ASSOCIATION *« MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 
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From as low as $1495 (P. O. E.) 


THE MORRIS ‘1000’ —No other car made 
offers you so much for so little. Morris QUALITY 
FIRST engineering is obvious in every detail from 
unitized, rust-proofed body to 4-speed, synchro- 
mesh gearbox. Sedan, Convertible and Station 
Wagon models deliver 40 happy miles per gallon. 
All are backed by BMC’s full 12 months’ warranty. 


MORRIS 


THE MORRIS OXFORD=€The immacu- 
late, Pinin Farina styling, luxurious fittings and 
exhilarating road performance of the new 
QUALITY FIRST Morris Oxford are sheer de- 
light—doubly so if budget is a factor. First ship- 
ments are now arriving. Ask your BMC dealer 
when he’|] have one available for you to test drive. 








From as low as $2259 (P..O. E.) 


Free literature and overseas delivery information on request. 






Represented in the United States by HAMBRO AUTOMOTIVE CORP., 
Dept. G,27 West S7th Street, New York 19, New York. 


Sold and serviced by a nationwide network of distributors and dealers. 




















annual San Francisco International Film 
Festival, November 11 through 25. This 
year’s competition will be held at the 
Metro Theater, Union at Webster Street. 
Watch the San Francisco newspapers for 
a complete schedule of showings, or write 
to Irving Levin, 172 Golden Gate, San 
Francisco. 


Traffic by-pass east of Tahoe 
North-south travelers on U.S. Highway 
395 who plan to turn westward near Lake 
Tahoe can by-pass considerable U.S. 
Highway 50 traffic by taking a pleasant 
but steep short cut out of Minden, Ne- 
vada. The road meets U.S. 50 a mile 
north of Stateline, California, 25 minutes 
from Minden by way of the cut-off. 
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Today a short cut, along a historic route 


The 13-mile scenic drive (Nevada State 
Route 19, known as the Kingsbury 
Grade) goes over 7,225-foot Daggett Pass 
near the old Pony Express-Overland Trail 
route, still visible on the east side of the 
slope. Though unpaved for 9 miles out 
of Stateline, the surface is well graded. 
Try the short cut before snowfall, as the 
road is closed in winter. Don’t attempt 
the drive if you are pulling a trailer or 
an unusually heavy load. 

If you can, take time to visit the tree- 
shaded country town of Genoa, Nevada’s 
first permanent settlement. Turn north 
2 miles on the road that crosses your path 
3 miles from Minden. Relics of Nevada’s 
early days are on display in the Genoa 
Stockade Museum, (For a description of 
Genoa, see the August 1959 Sunset.) 


HAL ROTH 





Scenic but steep, the Kingsbury Grade 
cut-off saves time, avoids heavy traffic on 
the way westward out of Minden, Nevada 
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FOR FRAGILE FREIGHT 


eS PPE iN os ee ent eS: Television sets, appliances, glassware... things like these don’t like 
=— a Te in ta ‘=i _ being bumped around.-And shippers appreciate the smooth ride and 
extra protection they get.in S. P’s Hydra-Cushion Underframe cars. 
A unique shock-absorbing unit cushions both car and contents during 
coupling and movement, makes the Hydra-Cushion Car one of the 
most successful recent advances in safeguarding fragile shipments. 








FOR FRAGILE NERVES 


People, too, appreciate a smooth, relaxing ride, and an overnight 

——————— SSS TS journey on S.P’s Lark (Los Angeles-San Francisco) or Cascade 
; (San Francisco-Portland ) often proves beneficial to the busy execu- 
tive, tired businessman, and the like. Luxurious Pullman rooms and 

service, refreshments and meals in comfort and peace, and the good 

night’s rest—life aboard these superb S. P. streamliners is relaxing. 


The West and Southwest served by Southern < : ut | } = r 
Pacific comprise one of the fastest growing, most i» Bia 
productive areas in the U. S. Our job is to match ac i i¢ 


this vitality with dynamic transportation. We 
hope our customers and neighbors feel that we 


are doing so. 











serving the West and Southwest with 
TRAINS * TRUCKS «+ PIGGYBACK «+ PIPELINES 
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GERMAN MADE 


Opel Caravan wagon has room aplenty for a family of five. Fold 
down the rear seat and get nearly 6 feet of flat cargo space for a 
half-ton load. Wide, one-piece rear door lifts up easily—no clumsy 
tailgate. Luggage rack and two-tone paint come as standard equipment. 
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OPEL CARAVAN STATION WAGON 


AMERICAN STYLE 


Germany’s popular precision-built car, Opel offers 
refinements unique in a car priced so low. Opel Rekord 
2-door sedan is a family-size small car with American 
big-car ideas and amazingly ample luggage capacity. 
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OPEL REKORD TWO-DO! 


THIS IS OPEL 


THE BIG SMALL CAR BUILT IN GERMANY 


Up to 30 miles per gallon. 56 horsepower, 4-cyl. engine. 174 in. long, over 5 feet 
wide. Standard 3 speed shift. Manufacturer’s suggested retail prices P.O.E. San 
Francisco*— Opel Rekord 2-door sedan $2184.21, Opel Caravan wagon $2489.16. 


*(Including heater, defroster, turn indicators, delivery, handling, Fed. excise taxes.) Transportation 
charges, state, local taxes, accessories and optional equipment including whitewall tires additional. 


SOLD AND SERVICED ALL OVER AMERICA BY 


BUICK DEALERS 




















From La Paz 

... another way home 

The thousand miles of rough road _ be- 
tween the Mexican border and the tip of 
Baja California tempts a good many 
Westerners. Some of the best attractions 
come at the very end—see From La Paz 
to Cabo San Lucas on page 18 of this 


Crew watches as truck, with boat on top, 
goes aboard old freighter. It made La Paz- 
Guaymas run without incident in 48 hours 


issue. Yet the trip is so long, over such 
primitive road in the middle stretches 
(average speed: about 10 miles per hour), 
that many travelers would happily drive 
home by another route. 

The only way—considerably less effort, 
if not much shorter in time—is to take 
a freighter from La Paz to Guaymas or 
Mazatlan, across the Gulf on the main- 
land of Mexico, then drive the West 
Coast Highway back to the border at 
Nogales—or cut west from Santa Ana to 
Mexicali via Highway 2. 

The Gulf crossing takes 36 to 48 hours 
to either port (it is about 250 miles north 
to Guaymas or southeast to Mazatlan). 
This ferry ride is not practical if you’re on 
a fairly tight time schedule (only way to 
get home from La Paz in a hurry is to 
fly). We’re giving full details for those 
Sunset readers who would like to have 
them before settling on their best way to 
see Baja California. (We tell how to ferry 
east from La Paz; a shipping agent in 
Guaymas or Mazatlan could help you 
arrange the same trip in the opposite 
direction.) 


ARRANGING PASSAGE 

You can’t make arrangements for the 
Gulf crossing before you leave home; you 
should do so as soon as you reach La Paz. 
There’d be little chance of getting passage 
within a day of your arrival, even if you 
wanted to. Each of the several small 
freighters that carry cargo across the Gulf 
puts into La Paz every week or so, and 
one larger ship comes in once a month. 
Regular cargo takes priority over vehicles, 
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Finest way to speed to Europe and beyond .. . that's KLM! Fast flights whisk 
you non-stop from New York and Montreal, one-stop from Houston. Friendly 





€ 





flight attendants treat you to world-famous Royal Dutch service — the most ‘a conieiaciins 
thoughtful, attentive service you'll find anywhere! Contact your travel agent =~ 
or KLM Royal Dutch Airlines, 427 Post Street, San Francisco, California. e K LM 


ROYAL DUTCH 





AIRLINES <¢ 
WHOOSH .. you're in Europe # ... you're treated royally KLM to Europe , : a f 
before you know it! on Royal Dutch Airlines! .+. and beyond! THE WORLD'S FIRST AIRLINE 
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WHEN tradition, culture and 
folklore are involved, MEXICO 
measures them on a larger scale, 
because their expressions are MORE 
colorful, with MORE flavor, and have 
MORE typical profiles! 


In its mountain ranges the sun shines 

with MORE brilliance and the sky 

is MORE transparently blue... the water 
of its beaches is MORE satisfyingly 
warm, and the golden sands afford you 
MORE pleasure and relaxation. 


VISIT MEXICO and its modern capital, 
cosmopolitan and beautiful... its pre- 
hispanic and colonial architectural gems... 
its many charming places, such as Patzcuaro, 
Fortin de las Flores, Yucatan, Oaxaca, 
Guanajuato, and the many MORE which 
fill the traveller with admiration. 


ENJOY LIFE MORE - IN MEXICO - 
A LA MEXICANA! 


For information about Mexico 
inquire at our Mexico City Office: 
Paseo de Ia Reforma 35, 
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CHICAGO, ILL. 
HOUSTON, TEX 
LOS ANGELES, CAL 
MIAMI, FLA. 


NEW ORLEANS, tA...... 


NEW YORK, N. Y 
SAN ANTONIO, TEX. 
WASHINGTON, D. C.. 
MONTREAL, CANADA 
TORONTO, CANADA 


HAMSURG, GERMANY 


HAVANA, CUBA 


EXICAN GOVERNMENT TOURIST DEPARTMENT: 
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.27 EAST ete 8 ST., SUITE 304 
809 WALKER AVE. 

. "3106 WILSHIRE BLVD. 
315 S. E. SECOND ST. 
203 SAINT CHARLES ST. 
630 FIFTH AVE., SUITE 3512 
209 E. TRAVIS ST. 





1302 CONNECTICUT, N. W. 

.1255 PHILLIP’S SQUARE, SUITE 301 
13 BLOOR ST. WEST 

SPAR VOGHTSTR 94-1 


: LCA 
. CALLE 23 No. 72, LA RAMPA, VEDADO 


PASEO DE LA REFORMA 35 
MEXICO CITY 











Driver lashes gear to his truck top. Gulf 
crossing is calm in spring and summer. 
Gales, hurricanes hit in fall and winter 


so your passage depends on whether 
there’s any room left. You might wait no 
more than three or four days; but it could 
be several weeks. Two weeks is probably 
about average. 

Your first move is to consult a shipping 
agent (there are two in La Paz). He as- 
signs you to a vessel and gives you a sail- 
ing date on a tentative basis. Not until 
the day the ship sails can you be sure you 
won't be displaced by cargo—anything 
from cotton to cattle. 

The time you're waiting can be well spent 
exploring the countryside out of La Paz, 
south to the tip of the peninsula, west to 
the shores of the Pacific (see page 18). If 
it is important that you sail as soon as 
possible, limit these excursions to one-day 
trips so that you can check with the 
shipping agent every day; otherwise you 
might miss a ship. 

Most of the freighters on Gulf routes are 
small, somewhat shabby, and not par- 
ticularly clean. They’re not as old as they 
look, and seem to be more seaworthy than 
their appearance suggests. 

Most travelers take deck passage rather 


than cabin space (when there is any). 


Deck passage includes meals, but it’s far 





No deck space to spare on this freighter. 
Driver has deck passage to Mazatlan. 
He'll sleep in the truck—if he can get in 
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more satisfactory to prepare your own 
on deck, 

The cost either to Guaymas or to 
Mazatlan usually adds up to about $65 
to $75 (about $6 per person for deck 
passage, $15 for the vehicle, $85 or so 
for loading and unloading, $3 or so for 
the shipping agent’s fee). By the time the 
agent works out the details of your pass- 
age, obtains the proper forms and helps 
you complete them, and stays at the pier 
to supervise loading of your vehicle, you 
are convinced he has earned his fee many 
times over. 

Even with his help, it will take the better 
part of a day to complete the shipping 
details. La Paz is a free port, but Guay- 
mas and Mazatlan are not, so you must 
have customs papers and car permit. If 
you have a trailer, a separate permit is 
required for it. All equipment that can 
be classified as extras (including spare 
tires, spare wheels, radio, heater, spot- 
light) must be declared. Otherwise such 





Six mules (in hold), 500 pounds of goat 
cheese, 13 children, 14 adults, 1 puppy, 
2 trucks, 2 autos, and a crew of 10 are 
all aboard this Mazatlan-bound freighter 


items will be subject to duty when you 
leave Mexico. 


THE CROSSING 

Mexican freighters are no different from 
freighters the world over in respect to 
sailing time, It is extremely unpredict- 
able. You must be on hand at the right 
time to be sure you're taken along. 

You are in sight of land for hours on 
these slow vessels. Sometimes there is a 
stop en route. The ship pictured above 
stopped at Mision Dolores del Sur 
(reached only by water or mule trail) and 
Isla del Carmen to deliver passengers and 
pick up empty bottles. 

If you put into port after dark, unloading 
won't start until morning. If the tide 
is so low that there is a sharp incline 
from deck to dock, your vehicle won't be 
driven off until the incoming tide raises 
the deck level. In any event, count on 
spending at least half a day for disem- 
barking and going through customs. 
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IL. the joy of living could 
be measured, you would 
find that MEXICO offers 
MORE than any other 
place in the world! 

Yes, MEXICO has MORE 
variation of landscapes and 
climates... MORE gaiety z 
in its native folklore... 
MORE to see, to do and 
to enjoy...! 

TRAVEL THROUGH 
MEXICO, and each time 
you will find MORE 


excitements in your trip. 





Enjoy MEXICO’s superb 
cooking... the wonderful 
rhythm of the orchestras in 
its luxurious night clubs... 
its exceptional cultural 

and art exhibits... its resorts 
as comfortable as any to 





be found elsewhere, 

but with MORE to enjoy! 
ViSIT Veracruz, Acapulco, 
Yucatan, Oaxaca - and 
MORE and MORE places 


of incomparable charm. 





Get MORE pleasure from | = 
fishing, hunting, swimming, ~ 
water skiing, and playing & «fi 
golf... COME TO MEXICO. “ 


For information about 
Mexico inquire at our 
Mexico City Office: 


Paseo de la Reforma 35, or at our offices in: 


27 EAST MONROE ST., SUITE 304 

809 WALKER AVE. 

3106 WILSHIRE BLVD. 

315 S. E. SECOND ST. 

203 SAINT CHARLES ST. 

630 FIFTH AVE., SUITE 3512 

. . -209 E. TRAVIS ST. 

1302 CONNECTICUT, N. W. 

. .1255 PHILLIP’S SQUARE, SUITE 301 
eevee .-13 BLOOR ST. WEST 

o- . . CASPAR VOGHTSTR 94-1 
CALLE 23 No. 72, LA RAMPA, VEDADO 


CHICAGO, ILL. 
HOUSTON, TEX. 

LOS ANGELES, CAL. 
MIAMI, FLA. 

NEW ORLEANS, LA. 
NEW YORK, N. Y. 
SAN ANTONIO, TEX. 
WASHINGTON, D. C. 
MONTREAL, CANADA 
TORONTO, CANADA. 
HAMBURG, GERMANY 
HAVANA, CUBA 
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o. SPECIAL TOURS > [E SPECIAL TOURS 











Enjoy the 
beauty, the 

excitement, and 

the glamour of 
the Caribbean on 
the most complete 
tour ever to depart 
from the West Coast! 






















MEXICO RAIL TOUR 


RANDOM TOURS presents the most complete 
tour of Mexico ever offered! Leave the week- 
end after Thanksgiving and arrive home before 
Christmas, Travel via special all-lightweight 













streamlined Pullman train direct to Mexico City. _ ,_ Visit Miami, Puerto Rico, Join the West Coast’s biggest Mardi Gras 

the Dominican Republic, Haiti, Jamai- i tour, departing Feb. 22! Travel on a spe- 
Enjoy Christmas shopping in Mexico! Visit ca and Cuba! See world-famous points cial train with all lightweight, stream- 
Mexico City, the Floating Gardens of Xochi- of interest and landmarks! lined Pullman cars! No change of trains! 
milco, Cuernavaca, Taxco, Acapulco, Penafiel, ® Enjoy scenic beauty from Vista Dome 
Guadalupe, and many other world-famous Monthly departures are scheduled for > cars! Attend the Mardi Gras Ball in New 






San Francisco, Space baggie iy 7 Orleans, the Confederate Ball and Tableau , 
r 6 and D ber 5 tours. All- in Natchez. See the Mardi Gras Parade ; 
inclusive price from San Francisco, just from reserved seats. Spend 13 days visit- 
ing Salt Lake City, Colorado Springs, 
Denver, Chicago, Memphis, New Orleans, 
Natchez, Dallas, Fort Worth, Albuquer- 
que, Grand Canyon. Parties, games, sur- 
prises—FUN! 


cities and points of interest via deluxe private 
motorcoach. An expertly-trained English-speak- 
ing guide will introduce you to all the en- 
chantment of Mexico. 






















Tour departs from San Francisco on Nov. 29. 
Returns Dec. 20. All-inclusive fare $550. 






Write for Descriptive Brochure 


RANDOM TOURS 
821 Market St., San Francisco, Calif. 










Write for Descriptive Brochure Write for Descriptive Brochure 
RANDOM TOURS, 821 Market St., San Francisco, Calif. RANDOM TOURS, 821 Market St., San Francisco, Calif. 
rid 1s ‘thd Play 
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“For the Young 
There’s More For You On of all Ages’’ 


3 ~% OCT TUL RUG TO COSMO LOR stm | 27th Year 
© é : RS 












ORL? 


— $ 
* ares 698 


30-80 days 105 Departures. 11 itineraries, 
Group of independent. Fully inclusive. 


EUROPE 24-80 Days from 5688 
ORIENT 18-63 days trom $998 
AFRICA 25-67 days tr. $1794 
SO.PACIFIC 20-63 Days tr $1398 
HOLY LAND 25-40 days tc *1286 
SOAMER, 14-72 days trom 5QQQ 
PA WA be 9-44 Days from $298 
MEXICO 9-18 Days from $269 


“Ne Greater Value Anywhere” 
State folders desired 


STUDENT TOURS: tow-cost Adventure ’ 





ORIENT, from West Coast — “Empress”, 22 days, 


personally conducted, all-inclusive, de luxe ground arrange- 
ments, JAPAN, HONG KONG, MACAO, THAILAND. 
(/ (Return via Manila, Hawaii optional) from $2,000. 
i “Princess”, 17 days, JAPAN (Tokyo, Hakone, Kamakura, 
a Nikko, Chuzenji) HONG KONG, KOWLOON. Inclusive, 
la from $1,259. 
+ SOUTH AMERICA — “Magic Triangle", 17 days. 


RIO DE JANIERO, MONTEVIDEO, BUENOS AIRES, — 
DA S | SANTIAGO, LIMA, MEXICO. Inclusive. As low as: 
4 from San Francisco $949, from Los Angeles, $928. r—) 

















EUROPE — 17 days, PORTUGAL, SPAIN, FRANCE, 
ON THE BEACH AT WAIKIKI (S11 perGiuM, HOLLAND, ENGLAND. Inclusive. As low 


Here is your choice of three ¢ as; from West Coast cities $908. 
of the most unusual vacation 

trips of all time. trips 
arranged personally “by the 
world-famous Don the Beach- 
comber... sign. your name 
below, clip and mail this ad, 
and we'll send you a really 
— folder describing the 
trip... prices start from 





See your Travel Agent 
or mail coupon to any 
Canadian Pacific office. 


-_<—-------- 4 
TOUR DIRECTOR, Canadian Pacific Airlines, 


2202 White Henry Stuart Building, Seattle, Wash. 
212 Stockton St., San Francisco, Calif. 


‘ =a | Please send information and illustrated folders on 
Canadian Pacific Air Tours checked: 

| DO “Empress” Orient 0 “Princess” Orient 

| 0 South America O Europe 





= ae and Study Trips to ‘‘Everywhere’’ 66 Day 


European trips inci. steamer trom $798 


Tm 530 West Gth Street, Los Angeles 14, Cal. MA 2-7114 


323 Geary Steet, San Francisce 2, Cal. EX 2-7370 








WORLD TRAVEL 
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| 

| 

CHRISTMAS IN OAXACA | 
2 wou! G. M. BASHFORD N 
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Address 


LERIOS TRAVEL 


133 Montgomery, 548 Market, S.F. 
YU. 2-7105—also Palo Alto, DA. 6-0510 








Author of best- realting "Tourist Guide to Mexico”’ 
Dec. 19, Kory ing eautiful yr 4 te if 
quaint T. O and gay ACAPU 
Also tours p Ble in ee os $249. 
For folder write: 


City Zone. State 
ae Wings of the World's Greatest Travel System : Red Carpet Tours, 1837 Fulton St., Fresno, Calif. | E 
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SPECIAL TOURS 4 < SPECIAL TOURS “|: SPECIAL TOURS 


aca a @eee0e2ed 000008080 SAILING FROM 


Be among a select few in 1960 to see 


Russia by CRUISE ALLAROUND | [7 oro 


saps SOUTH = NEW ORLEANS 
A M E 4 l CA more ports, more days of sunshine 


60-70 d ... only $12 i : 
 lenaienatinaiainies ays only $1250 via modern | Z Wp Vee Ly 


See the real Russia in the comfort of a COMPLETELY AIR-CONDITIONED 
Ae Scandinavian re “shal MOORE-McCORMACh 8 CARIBBEAN CRUISES 









Visit the cities and countryside of , 
Russia with an American group € 
on this history-making trip. 17 
-days, only $495, all inclusive 


Jrom Helsinki or Warsaw. 








tures are every Monday from Warsaw 8,000-TON CARGO LINERS 
(terminating Helsinki), May 23 through 
September 19 and every Friday from Fortnightly Sailings from Los Angeles via TAN. eB 15 DAYS ‘ oan 3390 
Helsinki (terminating Warsaw), May 6 : : : JAN. 23 « 24 DAYS « from $710 
through September 2. the Panama Canal, down the East Coast o FEB. 17 - 25 DAYS - from $725 
Tours are conducted by an experienced South America, through the Straits of Magel- MAR. 14 + 18 DAYS + from $445 
: a . meavaleg . 7 - APR. 4. 16 DAYS « from $375 
Maupintour director, and include exten- lan and up the West Coast. Frequent stops... APR. 21 - 14 DAYS - from $295 
sive sight-seeing plus free time to explore it comons all ships have pools! MAY 6° 14 DAYS « from $295 
on your own. Ask your travel agent for . oars | it is, “i Also: Spring Cruise to Europe sail- 
details now. Or write H. N. ; . ing from New Orleans, 5 Summer 
Mecaskey, Maupintour, 400 Madison See your Travel Agent or write: \ XO Cruises in Scandinavia, Autumn 
Avenue, New York 17, N. Y. MOORE-McCORMACK LINES Mediterranean Cruise. 


e See your local travel agent or write: 
M 214 California St., San Francisco 11 © 611 Wilshire 
aupin our Bivd., Los Angeles 17 © 618 Second Ave., Seattle 4 \ : \ ; 
Curpper 3} Line 
mus | ° 8 PP oe oer eee 
277 PARK AVENUE, NEW YORK 17, N.Y 
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FROM 





EVUROPE 
28 DAY VACATION 
PRICED FROM $842 

FAMILY PLAN FROM NEW YORK 





FLORIDA! 


=e] [et 


OLYMPIC GAMES 


in Rome 





4 Exciting Cruises 


Medles 






Accent on Comfort 









Includes: 


PASSION PLAY © Jet Flight Across Atlantic 


®@ Only 2 One Night Stays 


a in Oberammergau (DURING LAST 20 DAYS OF TRIP) 
Luxury Cruising from Port Everglades © French: Super Excrast Tain 
(fly TWA direct to Miami). 12 to 20 SEE THEM BOTH IN 1960 Mistral’ , . . Nice to Paris 


®@ Deluxe Motorcoach 


days, your choice of 18 exotic Ports 
Through Scenic Europe 


from Nassau to Cartagena. First Class 





throughout, every stateroom outside Club Tour of Euro pe @ All Twin-bedded Rooms 
with private bath. Superb cuisine, enter- 6 departures from West Coast With Private Bath or Shower 
tainment nightly. 5/21—6/11—7/9 And Featuring: 

11 ee ¢: ee 2 14 pe ee 420 u 

FEB. 3 ; : 8/6—8/13—8/20 PASSION PLAY AT OBERAMMERGAU 


ae. Se 2 20 DAYS..... u76 up 
Fee. 28:45: 16 DAYS... 
MAR. 12..... IZ DANS.....:. $360 up 


See Your TRAVEL AGENT 


FURNESS LINES 


NEW YORK * BOSTON * CHICAGO ¢ PHILA. 


SS OCEAN MONARCH 
| 


THEATRE IN LONDON 
FOLLIES BERGERE IN PARIS 
RHINE RIVER STEAMER 


37 days visiting 13 countries 
All inclusive cost $1439 
LIMITED TOUR PARTIES 


Reserve membership now 
Send for detailed folder 


PMA 























You Travel With Flair— 
When Yon Go “Debonair” 
ASK YOUR TRAVEL AGENT FOR 











iaare 
























a A FREE BROCHURE... 
- “ FULLY Dr Write: 
v2 AIR CONDITIONED PHILIP MARTIN ASSOCIATES TRAVEL AGENTS DEBONAIR TOURS 
SF. a Box S119 © 2107 Broadway, Oakland © Calif. 1795 Solano Avenue Berkeley 7, California 
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SPECIAL TOURS % 


ST tT ata 


45 delicious days in Europe 
with famed MR. PAUL MAYER 


May 14 to June 27, 1960 


Leave San Francisco by jet for 
London. Taste culinary delights 
through France, Italy, Austria, 
Germany, Sweden, Denmark. 
Return by jet from Copenhagen. 


Includes Oberammergau Pas- 
sion Play and visits to some of 
the Continent's most beautiful 
countryside. $2125. 


Write or call early as reservations 
are necessarily limited. 


AN EXCLUSIVE TOUR WITH: 


SIEMER & HAND, LTD. 


A Complete Travel Service 
465 California Street, San Francisco, California 
Phone: EXbrook 7-6737 


SPRING 
Orient Adventure 


56 DAYS BY AIR AND SEA 
DEPARTS APRIL 2, 1960 


Japan, Hong Kong, Macao, 
Bangkok, Angkor Wat, Singa- 
pore; 19 Day Cruise to Java 
and Bali aboard air-condi- 
tioned Dutch steamer; return 
via Manila and Hawaii. 


Expertly arranged in detail to show you the 
Orient in its springtime loveliest. $2750. 


Write or Call for Full Information 
AN EXCLUSIVE TOUR WITH: 


SIEMER & HAND, LTD. 


A Complete Travel Service 
465 California Street, San Francisco, California 














and the 1960 
OTO and Olson’s Campus Tours, foremost 
exclusive specialists in personally escorted 
ALL-EXPENSE European tours, present the 
most complete program of 10 country itiner- 
aries featuring London, the Passion Play, 
Rome and Paris. Weekly sailings March 30 
thru Sept. in Queen Mary and Queen Elizabeth. 


pa LUXURY TOURS, First Class, only $2195 up, 
DELUXE TOURS, Cabin Class, only $1735 up. 
STUDENT TOURS, Tourist Class, $1615 to $i6s5, 


Orso 48 to 70 days. Small parties. For best 
accommodations, RESERVE NOW! 
Teaver Write today for illustrated 
"$60": 


RGANIZATION booklets 


al a a 3 ieee 
WORLD CRUISES 


A unique World Cruise of 56 days departing monthly 
from New York or Montreal to Europe, and from 
Marseilles on French Liners to Japan, stopping in 
Egypt .. Suez. Aden. . India . . Ceylon. . Viet- 
nam .. Hong Kong .. Philippines . . Japan. . Hono- 
lulu. . San Francisco. Ship is your hotel except in 
France, Cairo, Japan, and Hawaii where first class 
hotels are provided. Includes all meals except in 
Paris, Marseilles and Tokyo where breakfast is in- 
cluded and no meals in Honolulu. All sightseeing, 
shore excursions and land arrangements. Transfers 
and first class minimum steamship accommodation. 
Price based at only $1895. 


Europe, 1960 





















Write for calendar itinerary. 


MINS TRAVEL CENTER 
133 O'Farrell Street, San Francisco 2 YU 2-5867 


[EUROPE 


Summer 1960 conducted tours via ship and air: 50-63 

days in Europe, 15-18 countries, $1245-$1398. Qual- 

ity at economy prices. See Passion Play at Oberam- 

mergau. Register now for June, July departures. 

Write directly to: 

KNIGHT TOURS (S$) = Prof. Loring D. Knecht, Director 
P.O. Box 350, Northfieid, Minnesota 
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Phone: EXbrook 7-6737 
LOWER 
CALIFORNIA 


LA PA MEXICO 


5 day package-Lv.Los Angeles- Includes air » $ 
transp.- hotel-meals-transfers-tourist card By.tstrom $70 


wel Sewice 
os Angeles 14, Calif 


Suite 418 + 510 W. 6th St., 





E "RESORTS 


DEATH VALLEY VACATIONS! 


Two famous Fred Harvey resorts to swim, 
golf, ride. Luxurious American plan accom- 
modations at the Inn or modest European 
plan at the Ranch. Delicious food, nightly 
entertainment. 


5. PURNAE CREEK 
2 INN wo RANCH 


vk. your travel agent or write us 
Sor reservations: 
FURNACE CREEK INN 
P.O. Box 52 « Death Valley, California 
In Los Angeles phone MAdison 7-8048 
In San Francisco, EXbrook 7-2717 


ie RESORTS 





COLOR 


is the word for Alamos... 

the brilliant sun on 17th Century 
cobblestoned lanes . . . soft hued walls 
and arches . . . the splash of crimson 
bougainvillea that greets you in the 
CASA's gracious courtyard @ Write 

for folders and tariff. 


the Casa 





de los Tesoros 

Samos, 

Sonora, = 
Mexico ~ 


Your Host: AL GORDON 


"" Gal GOLF 


VACATIONS FOR FALL & WINTER 


Golf on new all-grass 18-hole course—one of 25 recre- 
ations on this famous 10,500 acre ranch-resort. Heated 
pool. 70 horses. 60 trails, rodeos, picnics. barbecues, 
breakfast & moonlight rides. dancing, cocktail lounge. 
Golf & tennis pros. swim instructor, Wonderful climate— 
no fog or smog year around, 3!/5 hrs. from <-,° 
LA, 5 hrs. from SF, 40 miles north of 
Santa Barbara. American Plan rates from 
$18 per person per day, double occupancy. 
Write for color folders. 
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: The ALISAL, P.O. Box XX. Solvang, Calif. =J+2 
Telephone Santa Ynez, 233; in LA, MA 6-7581; in 1 SF, 
YU 2-6905; Seattle, MU 2-1981. Lynn S. Gillham, Manager 


- TRAVEL SERVICE 





WANT TO BUY A 
CASA, AMIGO? 


“CHULA VISTA" 


Subdivision designed for Americans announces 
the opening of its second edition. Facilities will 
include super-market, motel-restaurant-lounge, 
swimming pool and 9-hole golf course. Every lot 
a view lot. Building costs of modern, first-class 
construction houses with all facilities $3.50 to $4.50 
per square foot. Home-sites overlook beautiful 
Lake Chapala with the finest climate in the world. 


For information write to: 
Fraccionaria Galicia, S$. A., Morelos 516, 
Suite 15, 

Guadalajara, Jalisco, MEXICO 

















OLD FASHIONED CHRISTMAS 
ON THE ROGUE RIVER 


Enjoy Christmas in on old- 

‘6 time way, with trees, carols, 

gifts, hay rides, sleigh bells 

and all the bounteous foods 

of yesteryear including roast 

suckling pig. Relax before 

our roaring fires in the com- 

panionship of friendly peo- 

AND COTTAGES ple and ni home Sale 

E> truly: ‘‘Peace on Earth 
Good Will to All Men.”’ 





Reservations close Nov. 15—Write 


MABEL G. REYNOLDS 
MORRISON'S LODGE MERLIN, OREGON 
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Me 








And the ONLY Off Season Reductions 


on Any Scheduled Airline to 

BRITAIN * HOLLAND * NORWAY 

SWEDEN * DENMARK * GERMANY 
Through May 15 enjoy the extra sav- 
ings of Off Season rates p/ws full bene- 
fits of ICELANDIC’s Family Plan! From 
New York complete Tourist service, 
complimentary meals. 


Ask Any Travel Agent 


[7 tT 
ICELANDIC) AIRLINES 
ULAASLY 


ee 209 Post St., San Francisco 8 
ee. 8) YUkon 2-1036 
keel NEW YORK ® CHICAGO * SAN FRANCISCO 





TRAVEL SERVICE ai; 


Tour the 
Lion Country! 


View the wild-game preserves 
of EAST AFRICA 


Many people don’t know that you can 
travel throughout East Africa as easily 
as you can in Europe. 

The countryside is different . . . na- 
tives and wild animals alone would 
make it so... but you find modern 
transportation by car, plane or train... 
excellent hotels...and a climate that 
will delight you day after day! 

Spend your next vacation where a 
lioness at liberty trots unconcernedly 
alongside your car. 

See your Travel Agent 
or write Safari Dept. S. 


East Africa 
L* Tourist Travel Association 


Representing these 4 great territories: 
KENYA - TANGANYIKA » UGANDA - ZANZIBAR 


6 East 45th Street, New York 17, N. Y. or 
P.O. Box 2013, Nairobi, Kenya, East Africa 


TRAVEL SERVICE 
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SKI COLORADO 





COMPLETE fuedemaTtil 


Detailed information (brand-new ond revised 
up-to-the-minute) on all Colorado ski areas, 
lodges, sees , aes 


This one coupon brings full information about 


.. the land of long runs and li 


Colorado's skiing. 


Name 





cluding prices)— 


winter sports eyentsx 
COLORADO WINTER § oc COMMITTEE 
Room 370, Capitol Building, Denver 2, Colorado 








Zone State 


Jae mee cee nes nr ee ne ne 











Vacation in 
Amador County 


FALL FANTASY OF COLOR 
HISTORIC GOLD RUSH COUNTRY 


Travel Historic Hwy. 49 and Scenic Sierra Hwy. 88 
For Maps and Information write 
AMADOR COUNTY CHAMBER OF COMMERCE 
Box 596 Jackson, California 


WilSht NJOY 














=, = 
Around the calendar there's ae fun when you 
visit Utah. Waiting for you is exciting November-to- 
March activity; indoors, outdoors, border-to-border. 
FRE full schedule of events, Utah Sym- 
phony, plays, Mormon Tabernacle 
Choir, Skiing guide, Utah highway map. 
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Stretch Out 


your HOLIDAY dollars 





between 


LAS SAN DIEGO 


in southern california 





RNR SZ Rn 


SOUTH 
AFRICA 


BY LUXURIOUSLY 
COMFORTABLE 


MOTOR COACH— 
TRAIN — PLANE 


WONDERFUL WAY TO 
SEE SOUTH AFRICA, 
Rhodesias, Portuguese 
and British East Africa, 
and the Belgian Congo. 
Your choice of many at- 
tractive tours, from a few 
days to a Grand Tour, all 
at remarkably low prices, 
including hotels and most 
meals. Friendly, trained 
personnel speak your 
language; they want to 
make your trip thoroughly 
enjoyable. 

BE SURE TO WRITE FOR 
OUR LITERATURE de- 
tailing many fine tours 
by combinations of air, 
highway and rail travel. 


+ AND SEE YOUR TRAVEL AGENT 


th 


frican 


ailways 


COMPLETE TRAVEL FACILITIES 
— RAIL, ROAD, AIR 
655 Madison rene 

New York 21, N.Y. 
Tel. TEmpleton 8-1700 


VIIIMNEIY INI 


— 
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... youd tind 
everything wniler the 
pence 22 


“PALM. 
SPRINGS 


CALIFORNIA 


for information write: 


PALM SPRINGS HOTEL & APARTMENT ASS’N 


DEPARTMENT S, PALM SPRINGS, CALIFORNIA 





LOW 
FALL 
RATES 


3 dining rooms 
dancing nightly 






WRITE V. BLAIR FOR BROCHURI 





PALM SPRINGS, CALIFORNIA 


A new 15-unit hotel built by ex- 
perienced travelers for discriminat- 
ing people who demand the best 
for relaxing in pleasant surround- 





ings. Studio rooms, 

blue all electric kitch- 
ens, 40’ pool. 

a m Credit cards wel- 

p comed. Send for 


brochure and rates, 
HOTEL/APARTMENTS 
1600 E. Paim Canyon Drive/Palm Springs, California 












.WHITE SUN 


eer er RANCH 


Enjoy real desert living at 
Palm Springs’ finest guest 
ranch. Riding, golf, tennis, 
et al. American Plan rates 
from $18 per person per day. 





Rancho Mirage, Calif. 
4 Phone Fireside 6-6281 





WRITING DIRECT TO THESE SUNSET-RECOMMENDED j 















PALM SPRINGS’ rapu.ous \) 


“EtMnadn 


HOTEL 
PALM SPRINGS, CALIFORNIA 


A New High in Vacation Lux- 
ury at a new low price— 
from $12 single, $14 double. 
European Plan. 

— Reservations: Consult your 
Travel Agent, write or phone 
FAirview 4-1141 in Palm 


& Springs — or write for beauti- 
* ful color folder. y), 




















*, HOTELS 





Loveliest Hotel on the West Coast of Mexico 


The Playa De Cortes 


on Bacochibampo Bay Guaymas, Sonora 


325 paved miles south of Tucson, Arizona. 
Perfect climate . . . magnificent setting .. . 
the mountains and desert meet the sea. Deli- 
cious meals with highest U.S. health stand- 
ards scrupulously maintained. Deep sea 
fishing that is unsurpassed, Swim, shop, skin 
dive, water ski, ride, dance or just relax and 
soak in sunshine and the fascinating beauty 
of the Gulf of California. Write: 


ELDRED H. TANNER, MGR. 


for illustrated folder 








(World Famous) 


WILD HORSE RANCH 


Opens 20tn season. For the best vacation you will ever 
have! Rates from $80 to $130 weekly for everything. No 
extras. Horseback riding, heated swimming pool, delicious 
food. Arizona at its best. Write for illustrated folder. 


Howard W. Miller, P. O. Box 5505 
Tucson, Arizona 


Mr. and Mrs. 





NATURALISTS WILDLIFE PHOTOGRAPHERS 
NATURE LOVERS SKIERS 


Open all year, near two ski tows. Observe all kinds 
of Wildlife. 500 head of Elk fed right on the ranch, 
ride the feed sled for close observation and photog- 
raphy. Excellent accommodations. Write for rates to 


BEAVER VALLEY RANCH 
Frank and Katherine Foster, Box 489 S, Jackson, Wyo. 


LAZY K BAR GUEST RANCH 


Get your share of sunshine vitamins. Plan an Autumn 
vacation at this famous guest ranch, Climate is ideal, 
meals delicious, accommodations delightful. Ride fine 
horses, swim in heated pool, overlooking mountains and 
deserts, Lazy K Bar is Arizona’s most distinguished 
guest ranch. Season: Oct. 15th to May Ist. New brochure 
available: The Spauldings, Route 1, Box 560, Tucson, 
Arizona. 











M @ Centrally | i 
y located for Oregon sight- 
(ESO seeing. Hotel or motel facilities. 
: i Heated pool—Bar & Grill—18th 
_—~ P * 
Century Antique Shop—free 21” TV 
—king-size beds. AAA 


Write or phone for reservations... 


MARION MOTOR HOTEL 


200 S. Commercial * Salem, Oregon + Phone: EMpire 3-4123 


CT ETTown House 


. 80 eleaantly appointed units in the lively center 
of Reno, yet gently soundproofed from noise. Phones, 
radios, individually controlled heating and air con- 
ditioning for every magnificently furnished room. 

303 W. Second St., FAirview 3-1821 











TWIN LAKES LODGE 


Nevada's All Year Dude Ranch 


DISCOVER ‘‘The Oasis of Las Vegas'' a complete Dude 
Ranch; minutes from center of Las Vegas. Here's a pic- 
turesque setting of woodlands, waterfalls and fishing lake 
in the desert. Join the world-wide traveling families who 
return again and again. Stables, fishing, swimming, boai 
ing, golf—couple $50 weekly—family rates—kitchenettes 
—air conditioned—Request brochure. Twin Lakes Lodge, 
Box 1589, Las Vegas, Nevada. DUdley 2-3722. 





It's ideal now in Sunny Arizona! Make early res- 
ervations for Nov. | opening of our 20,000 acre 
luxury Ranch Resort. Golf, swim, all ranch activi- 
ties. Children's counselor. You're 
only hours away from sunshine 
and a warm dry climate. 
See your travel agent, 
write or call Dallas Gant 
Rancho de los Caballeros 
Wickenburg, Arizona 

















Opposite 4 
Disneyland 
= Walking distance 

Complimentary Continental 

Breakfast and Free all-day 

cotfee bar. Heated Pools. 

All ground floor rooms. 

Write for brochure 
and off-season rates. 
1540 S. Harbor Blvd. 

Anaheim, Cal., KE 5-1211 





SILVERADO R 


On Mount St. Helena less than 
2 hours from S.F 
SWIMMING @ TENNIS 
RIDING @ GOLF 
Superb American Plan Cuisine 
Inquiries Invited — Reservations suggested 
EXbrook 2-4330 Calistoga, Calif. WHitehall 2-6638 











CHRISTMAS-NEW YEARS in the MOUNTAINS 
YOSEMITE PARKLINE RIVER COTTAGES 


NEW at Yosemite entrance on Hiway 140 
. modern cottages, 2, 3, 4 rooms; sleep 
AAA 4 to 8. Electric kitchens and heat. Sitting 
rooms. Motel rooms also. 14 mi. to Yose- 
mite Valley. 


YOSEMITE PARKLINE 





El Portal, Calif. 
FRontier 2-4308 


write or 
phone 





For the Finest in Arizona S@@@@ 
guest ranch life—those who know— 
keep coming back to 
Saddle and Surrey Guest Ranch 
Rt. 9, Box 941, Tucson, Arizona, ph MA 2-7133 


Duncan Hines 


AAA 





SUNSET 
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IN ALL THE 
WORLD THERE 
IS ONLY ONE 
CAMELBACK! 
(Beware of imitations) 


At Camelback you'll enjoy the desert tempo 
that delights everyone who seeks respite from 


daily living. Golf at nearby Paradise Valley 


Country Club—cloudless blue Arizona skies, 
warm days and beautiful nights. Mouth water- 
ing food makes our American Plan appealing 
and at moderate cost, quality considered. 
Thanksgiving and Christmas-New Years are 
two great stondout vacations for family fun. 
For reservations, contact us, or call 
DUnkirk 8-1151 in Los Angeles 
or EXbrook 7-2717 in San Francisco 


Camelback Inn 


AT PHOENIX, ARIZONA 
Season: Oct. 6 to May 6 








ARIZONA TRAVEL 


Arizona’s Newest Luxury Resort 





VMMUMOMMS 


PARADISE VALLEY, Scottsdale, (Phoenix), Ariz. 


Spectacular desert 
oasis. Luxurious air 
conditioned rooms & 
suites with private 
patios, overlooking 
magnificent pool... 
colorful cabanas and 
glorious gardens. Superb food in beau- 
tiful restaurant. Dancing. Cocktail 
lounge. Golf facilities available. Euro- 
pean Plan rates. Open all year. Write 
for vivid color brochure. 





















ARIZONA TRAVEL 





WARM 
DRY 
SUNNY 


plus FRIENDLY 
WESTERN HOSPITALITY 
























This is living in 






ARIZONA 






Heart of the Scenic Southwest 







free colorful booklet — 





where to stay... 
what to see and do—write: 








APARTMENTS ... or 
e Resort luxury in 435 SOUTH ALVERNON 
desert foothills. Golf, ¢ Complete apts 
swim, rest, read, ride Privacy. Golf, pool, 
and relax with desert schools. Day, week or 
ranch informality month. Write for 
Write for rates, brochure rates and brochure 

















CIRCLE Z RANCH sestricing® 


Patagonia © Arizona 
One of Arizona's first and best-known guest ranches 
in scenic Border Country 13 mi. NE of Nogales and 
the West-Coast-of-Mexico Highway. Cattle operation 
andj real Western flavor, yet far from ‘‘rustic.'’ Sunny 
days, cool nights at 4000 ft. . . . crystal-clear air. 
Filtered swimming pool, Tennis. Write for Brochure. 
Recommended: Duncan Hines & AAA 











HOTEL 


alley 


Arizona’s a and finest year around hotel. Eu- 
ropean plan. Luxury living at sensible rates. In the 
fabulous Scottsdale, Paradise Valley, and Camelback 
Mountain area, just 12 miles northeast of downtown 
Phoenix. Swimming, tennis, riding, golf. Write for 
color brochure or ask your travel agent. 

Robert Foehl, Manager Phone WHitney 5-6321 


RAIL X RANCH — 


Enjoy a restful vacation on one of the Southwest's oldest 
cattle ranches with a congenial group in an informal 
atmosphere. Finest accommodations, excellent food, good 
horses, and riding in beautiful scenic country. Activities 
include riding, hunting, working cattle, swimming in 
heated pool, square dancing, scenic trips, and shopping 
across the border in Old Mexico, For rates and reserva- 
tions write or call 

WALTER and HELEN KOLBE 

Rail X Ranch 


SCOTTSDALE 
OQ ARIZONA 


Patagonia Arizona 


NOVEMBER 1959 


RESERVATIONS: 


Write, wire, consult your Travel Agent now. 


Telephone—WHitney 55-4561 





Tucson Sunshine Climate Club 
5910-B Pueblo, 
| Tucson, Arizona 


aoe ror 





















et 


on the new short route to Mexico City 
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Thanksgiving and 
Christmas Family Nolidaus 


At Arizona’s Country Club Resort, 
15 mi. from Phoenix, in the spark- 
ling clear air of the Valley of the 
Sun. An oasis with private 18-hole 


golf course, heated pool, riding 
stables, and 3700 ft. airstrip. Su- 
perb food and service. Special hol- 


iday family activities and rates. 
Write for holiday program. 

RESERVATIONS: Consult your Travel 
Agent, write, wire or phone us. L.A. Of- 
fice MA 6-7581; S.F. YU 2-6905; Se- 
attle MU 2-1981; Portland CO 9899. 


THEEWIGWAM 


INN, COUNTRY CLUB, BUNGALOWS 


LITCHFIELD PARK — ARIZONA 
Reade Whitwell, Mer. 


eee 
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Relax in sunny. dry climate. Real West- 
ern ranch living in magnificent country— 
near modern Tucson. Happy atmosphere; 
Congenial companions. All ranch activi- 
ties. Write: Brew and Marge Towne. 


(\) bite Callin Keene LW 


Route 1, Box 567 Tucson, Arizona 





Family Holiday 


HOUSE PARTIES... 
XMAS & NEW YEAR’S 


Special program for your children while 
you golf on our private 18-hole, 6600- 
yard, all-green course (new clubhouse) ; 
swim, ride, play tennis, relax in the 
wonderful Arizona sun. A 250-acre es- 
tate near Phoenix. Special family rates. 
RESERVATIONS: write, phone YOrktown 3-6655; 
orcall in LA-MAdison 6-7581; SF-YUkon 2-6905; 
Seattle - MUtual 2-1981; Portland -COmmerce 
9899; San Diego - Zenith 8500. 


HOTEL, BUNGALOWS & COUNTRY CLUB 


Chandler, Arizona 
John H. Quarty, President 








HOTEL WESTWARD HO 


Your stay in Phoenix for business or pleasure 
will be more enjoyable at Westward Ho. Air 
conditioned throughout. Convenient in-town 
location. Patio swimming pool. Radio-TV in 
every room. Adjacent parking free. Complete 
hotel service and security. Phone Alpine 3-2181. 


PHOENIX, ARIZONA 
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Red sands, green waters, and cloud-cast, dark blue skies—Punta sun. Surf bather is just one of numbers of small boys splashing 


Palmilla is dramatic even under the flat light of the noonday 


Los Angeles 





Here’s road loop to the Cape (Cabo). It 
gives you good sample of Baja California 
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and shouting in and out of the surf on their school holiday 


From La Paz to Cabo San Lucas 


When fishermen go to La Paz, they fish. 
And from the glowing reports they bring 
back, you might think La Paz is all fish- 
ing, strictly for fishermen. 

Such is not the case—no matter how fine 
the fishing in these waters down by the 
tip of Baja California. Spend a week or 
more in and around La Paz, do no fishing 
at all, and you'll discover the La Paz 
most fishermen don’t take time to find. 
Many parts of Mexico are easier to reach, 
but Western visitors to La Paz insist it 
is worth any trouble you take to get 
there. 

Adventurous souls may drive, although 
parts of the road are extremely slow and 
difficult by U.S. standards (see Baja 
California in the November 1955 Sunset). 
If your schedule is flexible enough, you 
might ferry your car between there and 
the Mexican mainland (see page 8). The 
majority of visitors get to La Paz by 
plane. 

From Tijuana, just over the border, Trans 
Mar de Cortes (literally “across the Sea 
of Cortez’) makes three flights weekly 
($81.27 round trip). If you drive down 
Mexico’s West Coast Highway, you have 
four opportunities to hop across the Gulf: 
via Trans Mar de Cortes on three flights 
weekly from Guaymas or Ciudad Obregén 
(round trip from either: about $30); via 
Aeronaves de Mexico’s four flights weekly 
from Mazatlan ($23.52 round trip) or one 
a week from Culiacan ($17.60). 

In this article we'll explore the area from 
La Paz to the peninsula tip. We'll by-pass 
fishing—but you can find plenty on the 
subject in the article Fabulous Gulf pub- 
lished in the November 1958 Sunset. 


The waterfront scene at La Paz is one of 
the first things that attracts and capti- 
vates a visitor here. La Paz, a city of 
30,000, lies on low hills that slope down 
to an ensenada, or inner bay, separated 
from the main bay by a mile-long sand 
bar. These blue waters, palm fringed and 
crested with sleek white yachts anchored 
offshore, give La Paz its particular luster. 
The life of the city centers around the 
water. Even the bandstand, traditional 
emblem of the Mexican town plaza, in 
La Paz adjoins the Malecén, the beach- 
walk alongside the sea wall; it’s a good 
place to catch the sea breezes when the 
band plays (Thursday and Sunday eve- 
nings) and the young people promenade 
in the custom of the country. 


The one small pier, serving commercial 
shipping, privately owned craft, and 
sportfishing boats alike, is busy all day 
long. The cargo on the pier might be 
cotton to be loaded on a barge for trans- 
fer to a larger ship offshore; or in round-up 
season, it might be a shipment of cattle, 
roped around the horns, then lifted into 
the hold. 


A pennant hoisted high above an in- 
coming sportfishing boat proclaims that 
someone on board has caught a marlin. 
Everyone goes over to hear about it— 
everyone except the small boys busy fish- 
ing through a hole in the concrete pier. 

Always circling the pier when a ship is 
in, the handsome frigate birds, splendid 
in flight, occasionally swoop down search- 
ing for food. These huge birds have. a 
wing span of as much as 71% feet. By 
comparison the pelicans seem all the more 
awkward in their flop-winged flight; but 


SUNSET 



































Marlin arches gracefully over a doorway in Las Cruces Palmilla, 
luxury resort at Punta Palmilla, on the way to Cabo San Lucas 








Rooks roost in elephant tree. You'll see these trees, with paper 
thin bark gilded dull gold, on auto excursions out of La Paz 


... exploring the tip of Baya California 


they can dive straight to the water to 
snap up a fish with unerring accuracy. 
On the nearby sand spit, pelicans and cor- 
morants by the hundred stand shoulder 
to shoulder, quietly waiting. Suddenly, as 
if by command, all take wing, circle wide 
over the water, and dive at a hapless 
school of fish. 


To reach the waters around the sand spit 
and the practically deserted dunes you 
can rent a small boat if you’re willing to 
pay the steep rate of $20 per day with 
guide, up to $10 without. The sand spit 





La Paz postoffice building is surmounted by Victorian 
style second story. “Gingerbread” is pastel-painted 
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is a fine place for beachcombing. Two 
beaches, Coromuel and Pichilingue (two 
miles away from the shore hotels), are 
fine for sunning and swimming as well. 
The bay waters are quite warm and won- 
derfully clear. In places they fairly teem 
with brilliantly colored fish, sometimes 
close enough to touch and not at all 
frightened by your presence, Wear a face 
mask to make the most of underwater 
exploring. 

Around the rocks near the beaches, you 
find legions of hermit crabs, some enor- 





Sunday is a holiday along the Malecén. Beach and bay are festive as the 
townspeople gather for boat races, bicycle races, greased pole climbing 


mous chitons (or sea cradles), and some- 
times starfish with 20 or more feathery 
rays. You'll probably find at least a few 
sea creatures you don’t recognize; for 
identification purposes, Jack Calvin and 
Edward F. Ricketts’ Between Pacific 
Tides (Stanford University Press, Stan- 
ford, Calif.; $6.95), is as useful here as at 
home. On the same subject, John Stein- 
beck’s account of the Ricketts-Steinbeck 
marine expedition to these waters, The 
Log from the Sea of Cortez (out of print, 
but in most libraries) is interesting to 
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Brings high adventure down to earth! 


Our TR-3 is shown at Jacques Istel’s Sport Parachuting Center in Orange, Massachusetts 


To some people, sky-diving may be a little more excit- ' 


ing than driving a TR-3. But one thing is certain. The 
TR-3 brings such a thrilling new high to driving pleas- 
ure that today it is America’s largest selling sports car. 
The secret? You don’t have to be a “sports car driver” 
to have fun in a TR-3. 

The solid suspension and easy response that have placed 
the TR-3 first in class in practically every major Euro- 





ZRIUMPS 
Six reasons why the TR-3 is your best sports car buy: 
1. DISC BRAKES: Standard equipment on front wheels for 
maximum braking efficiency; will not fade, grab or lock. 

2. 1991 cc. ENGINE: 100 horsepower; top speed: 110 miles per 
hour; acceleration: 0-50 in 8 seconds. 


3. GEARBOX: 4-speed; short throw for easy shifting; heavy duty 
synchromesh in 2nd, 3rd and top offers rugged, smooth operation. 








pean rally make it more enjoyable to drive on a super- 
highway or down to the local supermarket. 


The savings are also fun. The TR-3 gets up to 35 m.p.g. 
...costs $500 less than any comparable sports car. 


Remember—TR-3’s are built to stay snug and comfort- 
able even in damp, raw British weather. Now’s the time 


for Triumph. 
TR-3 


Why wait? 
ONLY 626752 


4. FRAME: Rigid “X” type for stability; rust-proofed steel. 


5. HAND BRAKE: Racing type—centrally mounted; has quick 
release “throw-off” action. 
6. RACING CLUTCH: Heavy duty woven lining for longer life. 


OPTIONAL EXTRAS: Overdrive, hard top, rear seat, wire 
wheels, white walls and others (ask your dealer). 


SERVICE: Dealers in every state—over 700 of them in all. 


*At U.S. Ports of Entry, plus state and/or local taxes—slightly higher West Coast. Standard-Triumph Motor Company, Inc.. Dept. K-119, 1745 Broadway, New York 19 
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Leather saddle making absorbs both crafts- 
man and spectator at hamlet of Caduano 


read, Best published guide to the whole 
region is Lower California Guidebook, 
by Peter Gerhard and Howard E. Gulick 
(The Arthur H. Clark Company, Glen- 
dale, California, 1958; $6 cloth-bound, 
$5.25 paper-bound). 

The city itself. La Paz seems quite differ- 
ent from cities of mainland Mexico; many 
find it more friendly. More than a few 
of the buildings are quaint and almost 
Victorian in appearance. The second story 
of the post office, for example, is balconied 
and decorated with trimmings and turn- 
ings of the woodwork generally called 
gingerbread, and painted in pastel blue, 
green, and pink. 

Most conspicuous landmark is the mis- 
sion. A large rose-pink church, built be- 
tween 1861 and 1865, it faces the plaza. 
On the opposite side stands the Govern- 
ment Palace, old and faded, with the 
gnarled vines in the inner courtyard mak- 
ing it seem still older. Climb the steps to 
the rooftop, one of the few places you 
get a wide view of the city. 

La Paz is warm and humid. In the so- 
called cool months (November through 
April) the temperature may climb to 80 
by mid-morning, and by noon another 
10 degrees higher. But the afternoon 
breeze is almost unfailing; by the time 
it rustles the palm trees with a sound 
like tropical rain, the day becomes per- 
ceptibly cooler. 

The weekly cockfights on Sunday after- 
noons are not officially sanctioned or pub- 
licized, but any clerk at a hotel desk can 
give directions to the location. 
Shopping. If you’re looking for something 
typical of La Paz, your range is limited. 
Since the demise of pear] fishing, bargains 
in pearls are unlikely. Jewelry of tortoise 
shell and carved “abalone pearl” shell, 
baskets, and leather work are made in 
the environs, And the Gulf waters’ spiny, 
puffy blowfish are caught, cured, and 
sold by small boys for 50 cents or more, 
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exact price depending on your persistence 
and bargaining ability. 

The sea shells you buy, having been col- 
lected “alive,” are generally in better con- 
dition than those you find on the beach. 


TRANSPORTATION 

Taxis are plentiful—there are more than 
300 in the city—and fares around town 
are low. Between hotels and the center 
of town (a mile or two at the most) the 
fare is 3 pesos, or 24 cents. Round trip 
to Coromuel or Pichilingue costs about 
20 pesos, or $1.60. With the exception of 
one hotel with a private beach front, the 
closest beaches are these two on the edge 
of town. Arrange with your driver to re- 
turn for you at a certain time, making it 
clear you'll pay the full fare at the end 
of the excursion. Then you won’t be 
stranded. 

For day-long trips, $20 is the standard 
trip fare regardless of the number of 
passengers. On longer trips, the charge 
is $25 per day (which covers a driver’s 
overnight lodgings, but not those of the 
passengers). Make reservations a day or 
so in advance for longer trips; do the 
same for a trip to the airport if your plane 
leaves after midnight or around daybreak. 


ONE-DAY SIDE TRIPS 

Todos Santos is about 50 miles from La 
Paz (114% to 2 hours each way) over a 
dusty, somewhat washboard road. It’s a 
pretty drive in spring. The desert glows 
with yellow clouds of palo verde flowers, 
pink blossoms come out on the cholla, 
and the wands of the palo adan, relative 
of the ocotillo, are tipped with red flowers. 
After many a dry arroyo comes the ver- 
dant valley surrounding Todos Santos. 
Tall mango trees, light green and shiny- 
leafed, line the roadway. Sugar cane fields 
and towering palm trees mark these fertile 
lands. 

A village of 1,600, Todos Santos stands 
close to the sea, its breezes welcome after 
a warm drive. The mission, founded in 
1732, rebuilt in 1840, remodeled in 1941, 
retains age: hand-carved 
doors, hand-hewn benches, a bell-ringing 
rope hanging down from the high tower 
to within reach of your hand. 


evidences of 


The primitive sugar-cane mill attracts 
many visitors. Sugar cane, delivered by 
donkey cart, is crushed to produce a 
liquid. This simmers, thickens in great 
wooden vats, and hardens in hollowed-out 
forms. With the blow of a mallet, cone- 
shaped pieces of candy-like panocha fall 
from the forms, ready to be packed in 
shipping cases woven of palo de arco 
branches. 

El Triunfo and San Antonio are south of 
La Paz. A graded dirt road runs 35 miles 
to E] Triunfo, 5 more to San Antonio. The 
climb into the foothills is easy and the 
grade is gradual. Occasionally you pass 
isolated habitations—here and there one 








How much 
will you save 
on your 
next car? 


$1850 -if it’s a Triumph Estate 
Wagon, the “best engineered” in 
its class...and you can have im- 
mediate delivery. 


Buying a new British Triumph Estate 
Wagon right now is better than put- 
ting money in the bank. It costs $1500 





less to own, $350 less to run, than the 
average car. You simply cannot get 
more value for the money in any car— 
not this year, not next year. 


There’s no waiting for the fun you 
have with the money you save. Be- 
cause there’s no waiting for Triumph 
delivery. 


The Triumph is the “best engi- 
neered” economy car...made by the 
men who make the famous TR-3 sports 
car. You can tell when you drive it. 

The Triumph Estate Wagon has a 
top speed of over 70—cruises quietly all 
day at 65. It runs almost forever—up 
to 60,000 miles without a major over- 
haul. And it gives up to 40 m.p.g. 

The Triumph has more load space 
than any other station wagon in its 
class...more front seat head and leg 
room than a typical American car. But 
there’s no wasteful overhang. Outside, 
the Triumph is 5 feet shorter... much 


| easier to park. 


Stop in at your dealer’s today. See 
how much you save on a new Triumph 
Estate Wagon. Then drive out in the 
“best engineered” car in its class. 


ESTATE WAGON ONLY $1899* LIST 
SEDAN ONLY $1699* LIST 








ZRIUMPS 


*At U.S. Ports of Entry, plus State and/or 
local taxes. Slightly higher West Coast. White 
walls extra. Standard-Triumph Motor Co., 
Inc., 1745 Broadway, New York 19. 
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WALKER 





Free-striding 
skirt with 

four pace- 
‘setting pleats. 
A costume 
maker 

in fine 
Worsted 
Flannels. 
About $15 


of the fine store nearest you write 
divisian of Rough Rider, Napa, 
California. 





As you travel through Sunset this 
month, you'll find a wealth of inter- 
esting articles and ideas, such as the 
one on La Paz running along beside 
this column. Farther on, you'll come to 
Home Studios, Waterfowl, Driftwood 
Mobiles, Chrysanthemums, Fall Pic- 
nics, Award-winning Homes, and many 
other good articles. | 
As you get near the end of your Sun- | 
set trip this month, you will find, on | 
page 175, an announcement of a new| 
Sunset book that is devoted to the new | 
Western way of entertaining—the lei- | 
surely way, the economical way, the fun | 
way—BREAKFASTS & BRUNCHES. 
We hope you will pause a few moments 
when you reach page 175 and consider 
this unusual new cook book in the light 
of the coming holidays—as a book 
packed with good entertaining ideas 
for you and as a “different” gift for 
family and friends at Christmas. Its 
washable vinyl cover carries a color- 
ful, artistic illustration that says “ gift” 
from every angle. 


See you again on page 175, 





Sunset Books 
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In back yard of a Baja California fishing lodge. Laundry doesn’t take long to dry 


under the warm Mexican sun. Thick-walled, thatched adobe buildings are cool 


with walls of palo de arco boughs, the 
same shrub with yellow blossoms that 
you see in the dry arroyos. 

Around E] Triunfo, the land is pocked 
with prospect holes. By the roadside are 
huge red hills, accumulations of tailings 
from the times of intense mining activity. 
A tall smokestack, landmark of El] Tri- 
unfo, towers black against the distant sky. 
Two yellow church towers rise between 
smokestack and mine buildings on the hill. 
E] Triunfo, a town of 500, was a city 
of 10,000 a century ago. At its peak, the 
Triunfo Gold and Silver Mining Com- 
pany took $50,000 worth of ore from the 
mines each month. Then production be- 
gan to decline; a few years ago it ceased 
altogether. 

San Antonio, too, was a mining town. It 
sprang up in 1756, flourished for a time 
and came to a standstill with the boom at 
FE] Triunfo. Now it is a cattle ranching 
center of about 700. 

Of particular interest is the colonial-style 
church, Built around 1875 and remodeled 
in recent years, it is a church of rare 
simplicity, one of the most handsome in 
this region, 


LONGER TRIPS——CLEAR TO THE CAPE 

Some travelers cover the route south to 
the cape, beyond E] Triunfo and San 
Antonio to San José del Cabo and back 
to La Paz, in two days. This leaves little 
or no time to look around; at most, it’s 
two days of steady driving on rather 
primitive, slow roads. 

The countryside south of La Paz has a 
harsh wild beauty, and the settlements 
en route become all the more interesting 
upon closer inspection. Allow three or 
more days and the rather rugged route 
makes a far more enjoyable trip. 

A leisurely day’s drive takes you easily to 
Los Barriles. Two fishing resorts on the 
sands at the edge of Las Palmas Bay are 
only accommodations you can count on 


between La Paz and San José del Cabo. 
About 30 miles south of San Antonio, 
Bahia Las Palmas, opened last summer, 
has spacious and attractive accommoda- 
tions at $10 per person, including meals. 
Five miles or so beyond, Rancho Buena 
Vista, pleasantly informal and long a fa- 
vorite with fishermen, serves excellent 
meals and quarters you in brick cottages 
along the beach, for $22.50 per couple. 
Along the 50-odd miles between Los Bar- 
riles and San José del Cabo—a half-day 
drive—the roads are rough, sometimes 
steep and winding, always narrow. 





The vegetation along the way gives this 
land a distinctive character: elephant trees 
(also called copalquin) are low and spread- 
ing, with thick trunks and tortuous arms, 
and thin bark, dull gold in color, At night 
or in the early morning hours, you see 
rooks—as many as a dozen—perched on 
these trees. The wild fig tree (or zalate, or 
higuera) has a tremendously large and 
grotesque root structure that crawls over 
boulders and down canyon walls. The car- 
don, similar to the saguaro, towers stark 
and straight against the sky, topped now 
and then with a rook’s nest. Mariola, a 
shrub with bare branches and _ slender 
spines, has lovely clusters of lavender-to- 
purple blossoms, 

The countryside is gashed with dry ar- 
royos, wide deep channels which were 
scooped out by short lived but swift 
streams, or simply by the flash floods 
common in the rainy summer months. 
Some are vast sandy wastes that you fol- 
low for miles; some are strewn with great 
boulders of white and gleaming granite. 
En route are several villages, other settle- 
ments hardly large enough to be called 
villages, and a number of cattle ranchos 
so large you seldom sight the cattle. 
Past the high (up to 7,000 feet) peaks of 
the cape region’s jagged blue ranges, you 
come to Miraflores. This village is well 
known for its leather work. Craftsmen 
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Attend the many festivals in Europe 
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Discover an SAS Sunshine Holiday 
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Ski in the Alps, Norway, Sweden 


CHOOT CCHS HEHEHE HEHEHE HEHEHE HEHEHE HEHEHE 
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Thrill to an exciting African safari 
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Thar’s a Golden Vacation in that 
SAS TREASURE CHEST! 


100 magnificent winter trips via the SAS Polar Route 
to Europe, Africa or world-wide. From $29.54 a month* 
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Your winter holiday can be more exciting than you ever dreamed — ¢ 
yet cost about the same as doing the ordinary! Just picture yourself se) SCANDINAVIAN AIRLINES SYSTEM 


enjoying the romantic playgrounds of Nice and Cannes . . . skiing 
Please send me the big colorful 

FREE! brochure S4S TREASURE CHEST 
OF WORLD TRAVEL 


the slopes of Norway, Sweden or the Alps. . . exploring the colorful 
coast of North Africa . . . or adventuring around the world! Your 
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412 Post Street, San Francisco, Calif. oO 
© 
a 








starting point is the SAS Treasure Chest of World Travel— 100 vaca- NAME 
tions, 17 days and up, from as low as $29.54 a month.* Pick up a ADDRESS 
copy of this brochure at your SAS agent, or mail coupon. CITY STATE 





MY SAS AGENT IS 
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*Payable over 24 months after 10% down payment. 
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just ok THE 


WONDERFUL THINGS YOU 
CAN DO —with 


SELF-ADHESIVE 
PLASTIC FOAM 


FOAMSTIK 


JUST PRESS ON— STICKS FAST! 
NO NAILS © NO GLUE « NO MESS 


QUICK & EASY 
SEAL WINDOWS 


& Doors against, Drafts, Heat, 
Cold, Damp, Dust, Insects, A 
Noise. 


IN MINUTES!. 
SAVE FURNITURE, WALLS 


Pad Vacuum cleaner 
attachments; stop 
denting, scratching 
furniture legs. Cush- 
ion mirror-backs, pic- 
tures; end tilting, 
scraping walls. 

















IS 
PROTECT CLOSETS 


& chests from Moths, Odors, Mil- 

















I. 
IMPROVE TV...HI-FI 


dew. Insulate refrigerator doors. 
Cushion vibration; stop dust, mois- 
ture leaks. Aid clarity of TV, Radio, 


Hi-fi sound. F C 


SEAL AIR CONDITIONER, FANS 


=| Seal out draft, dust, insects. 
































STOP CAR Cushion doors, 
RATTLES, for gasketing. 


Handy around 
garage. 


SKID-PROOF LAMPS 
Ash trays, and bric-a-brac. Stop 
sliding, breakage. Protect polished 
tables. Tape clothes hangers. 


HUSH NOISES 

Quiet kitchen & laundry machines, 
sewing machines, fans, screen 
doors. 


SQUEAKS 


























For HOBBIES, CRAFTS, SPORTS | 


Better grip for tools, sportsgear, gar- 
den implements. Fine for bikes, mo- 
torcycies. On boats, seal minor leaks, 
weatherproof hatchway covers, keeps 
articles from skidding, banging. 


Put FOAMSTIK on today’s shopping list! 
GET BIG 18-FT. ROLL 
¥%” WIDE 
in this package 

ONLY 


897 


at your favorite 
HARDWARE or 
DEPARTMENT STORE 


for additional information write: 


UNITED MINERAL & CHEMICAL CORP. 
16 Hudson St., New York 13, New York 








24 











Black lace of ironwork staircase spirals up 
and out on the rooftop of fishing resort 


in several shops here make fine saddles, 
belts, shoes, and holsters, and practically 
all the cueras, or leather pickets, worn by 
vaqueros throughout all of Baja Califor- 
nia are made in Miraflores. Leather goods 
bought here cost slightly less than they 
do in La Paz. 

A few miles farther, the smaller village of 
Caduano also turns out fine leather work. 
But whether or not you are shopping for 
leather articles, it is interesting to stop 
and watch these craftsmen in the work- 
shops of Caduano and Miraflores. 
Beyond Caduano, the road climbs high, 
then levels out on a broad plateau, runs 
through rancho lands, and crosses several 
more arroyos. You pass the original site of 
San José del Cabo, called San José Viejo, 
and the small settlement of Santa Rosa 
before you start a winding and scenic 
ascent to San José del Cabo at sea level. 
San José del Cabo, after the last sparsely 
settled 125 miles, seems almost like a city. 
With a population of 1,800, this town is 
attractively situated on a hill about a 
mile from the ocean. On three sides it is 
surrounded by cultivated valley lands. Its 
climate is cool and mild much of the time. 
San José del Cabo is in much favor with 
fishermen who rent launches here and 
seek the waters teeming with fish not far 
off the shores. 

The mission was founded in 1730, moved 
to its present site in 1753, and rebuilt in 
the 1940's. 

The town’s only lodgings are those of 
Senora de Fisher, whose posada, Casa O 
Fisher, has neat and very clean rooms 
and excellent meals. A night’s lodging and 
meals (lunch is packed for you to take 
along) cost $5 per person. 

Between San José del Cabo and the end 
of the cape, you pass many a protected 
cove with small white beaches. These are 
the places where pirates lay in wait in 
bygone years, planning to loot the richly 
Jaden Manila galleon, a trading ship 
on its annual voyage to Acapulco with 





stores of Oriental finery and spices and 
sometimes a fortune in gold. After the 
long voyage, six months and more, they 
headed in toward shore to stop at San 
José del Cabo for fresh water and sup- 
plies. And frequently bold sea dogs— 
Francis Drake and Thomas Cavendish 
among them—made off with rich booty. 


Miles and miles of these spectacular 
shores are unbelievably deserted. At 
Punta Palmilla is an exception—a luxuri- 
ous lodge, Las Cruces Palmilla, stand- 
ing above the red rocks and white sands 
of the headland. So opulent is its appear- 
ance, that for a moment you might think 
it’s a mirage. 

Lodge guests fly in (there is an adjacent 
landing strip) for fishing in waters off 
Palmilla that rank with the best in the 
Gulf region. Accommodations are spa- 
cious, extremely attractive, with broad 
balconies fronting the rooms. Lodge decor 
is unusually distinctive, and there is a 
large swimming pool. Prices start at $20 
per person for rooms and meals. 

As you drive toward the village of Cabo 
San Lueas, the bold cape landmarks 
known as the Friars come in view off the 
southernmost point of the peninsula. 
These large gray rocks look like gray- 
robed friars standing high above the wa- 
ters. For a higher and better view, climb 
a sand dune or walk from the road toward 
the shore a mile or so—it’s worth the 
effort. 

Cabo San Lucas is a small settlement with 
a cannery at the pier where tuna boats 
come in with their catch. 

For the next 50 miles northward, the road 
parallels the Pacific, sometimes within 
view of the water, sometimes well inland. 
This section of road is about the worst 
you encounter—tricky to drive if you get 
into deep sand or meet another vehicle on 
the road. There is little room for passing 
and few places for turning out. Stretches 
of the road are extremely rocky, and it 
dips and climbs from one wash to another. 
As a driving experience, it may be tiring, 
but it becomes less so in retrospect when 
you remember the harsh lonely lands in- 
terspersed with ranchos where friendly 
families made a pot of coffee for you and 
the conversation was a halting mixture of 
English, Spanish, and sign language, 
helped along by your driver-interpreter. 
At El Pescadero, the worst of the road is 
behind you. If it’s dark—and it probably 
is after the many slow miles—the lights of 
tuna boats sparkle in a long line on the 
dark offshore waters. It’s about 8 miles 
to Todos Santos, and another 50 miles in- 
land to La Paz on the other side of the 
peninsula. 





ACCOMMODATIONS IN LA PAZ 

For a list of hotels in La Paz, send a 
stamped, self-addressed envelope to the 
Travel Department, Sunset Magazine, 
Menlo Park, California. 
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ON THE BEACH AT WAIKIKI, in the heart of Hawaii, are the islands’ 
four most famous hotels. Here, service is prompt and as genial as the 
trade winds that blow in off the ocean. 

When you’re a guest at one of these Sheraton Hotels, you have privi- 
leges at all four. Make reservations now. See your travel agent, or phone 
the Sheraton Hotel nearest you for free, on-the-spot confirmation. Ask 
about Sheraton’s money-saving package tours, too. 


-_ 









THE ROYAL HAWAIIAN. The Royal starts on Waikiki Beach, rambles over 18 acres of lush grounds. Water conditions are superb 
(temperature 70°+; no strong currents). Doh’t miss the Thursday-night specialty here — a luau built around pit-roasted pig. 





THE MOANA. You'll enjoy the beach THE SURFRIDER. Step out the door and THE PRINCESS KAIULANI. Named for 





here year ‘round. The Moana, Waikiki’s you're just a ten-second saunter from the an Hawaiian princess to whom Robert 
first great hotel, is all-modernized, now water’s edge. Room choices: facing the Louis Stevenson told stories. Try its pool, 
more charming than ever. Special treat: sea, or mountains, deluxe corner facing as a change from the ocean. Or just view 
nightly dancing in the Banyan Court. Diamond Head, or penthouse suites. the scenery from your own private lanai. 

IN HAWAII 
ON THE BEACH 

AT WAIKIKI 

Sheraton Corporation shares are listed on the New York Stock Exchange Diners’ Club card honored for all hote! services 
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here for the 

first time 
anywhere— 

elegance with economy 







Impala Sport Coupe— 


one of 16 fresh-minted ’60 Chevrolets you can choose from. 


SUPERLATIVE 
60 CHEVROLET 





Here’s new gem-bright beauty, new room to sprawl in and sit tall in. New lean-muscled engine 
economy, new spirit and silence in its going. For fineness of features, for precise craftsmanship — 
for all the things that make a car good to own — the 60 Chevrolet stands alone in its price field. 


Just wait till you see it. Everything about 
the °60 Chevy, every styling accent, every 
engineering detail, has been polished and 
refined to a degree of perfection never 
before thought possible of a car in 
Chevrolet’s price class. 

Picture practicality and economy 
(there’s even more of it in a new gas-saving 
V8!) combined with much of the luxury 
and hushed comfort usually associated 


with high-priced automobiles. ‘That’s 
Chevy for ’60. Its overall effect is one of 
quiet elegance, a sophisticated new shape 
that embodies spacious inner dimensions. 
Space for long legs and broad shoulders, 
with sofa-wide seats and even more foot 
room for front seat passengers. Space that 
specializes in family travel! 

Really, you have to see this one up 
close to appreciate its fine workmanship. 


You have to take a turn behind the wheel 
to know its astonishing smoothness and 
almost total absence of road hum and 
vibration. We’ll admit our enthusiasm’s 
showing just a bit—but once you've 
dropped into your dealer’s we’re sure 
yours will be, too. There’s nothing like a 
new car—and there’s never been a new car like 
this °60 Chevrolet! . . . Chevrolet Division 
of General Motors, Detroit 2, Michigan. 


NEAREST TO PERFECTION A LOW-PRICED CAR EVER CAME! 
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NOW! 


THE REVOLUTIONARY 
Corvair 
WITH THE ENGINE IN THE 


BY CHEVROLET 
REAR WHERE IT BELONGS 
IN A COMPACT GAR! * * * 





\ 
ae 





You have your choice of two Corvairs—this one’s the de luxe Corvair 700. 


The only American car with an airplane-type horizontal engine! 
The only American car with independent suspension at all 4 wheels! 


The only American car with an air-cooled aluminum engine! 


The rumors about this one were right—but 
they didn’t go far enough. Because here, 
for the first time, is a truly compact, eco- 
nomical American car that retains the ride 
and 6-passenger comfort you’re used to in 
a big one. The key to this small miracle: 
America’s first and only rear-mounted alu- 
minum engine—a revolutionary 6-cylinder 
power plant that combines compactly with 
the transmission and drive gears in one 
lightweight package. You'll get up to 30% 
more miles to a gallon and—because this 
engine is air cooled—you'll never have to 
fuss with antifreeze. 

Corvair’s size—almost 5 inches lower, 2! 
feet shorter, 1.300 pounds lighter than 
conventional sedans—makes it a joy to 
jockey through traffic and park in tight 
Yet its unique Unistrut Body by 
Fisher offers plenty of room for 6 broad- 
shouldered passengers. And, thanks to 
Corvair’s rear engine, the floor is practi- 
cally flat, front and rear, so there’s 
generous foot room. Shifting engine weight 
to the rear also adds extra ground-gripping 
traction and gives better compact car 
handling and braking. And with inde- 


spots. 
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pendent suspension at all 4 wheels, Corvair about this new Corvair is its price. Visit 
rivals much more costly cars in the 


poised, unruffled way it rides. 


your Chevrolet dealer soon—and see what 
a wealth of engineering a modest amount 
of your money buys! . . . Chevrolet Division 


Wonderfully practical as all these advances 
of General Motors, Detroit 2. Michigan. 


sound, vou'll find the most practical thing 

















THE FLOOR iS PRACTICALLY FLAT for more foot room. Trunk’s u 
also have a handy folding rear seat (optional at extra cost) for added stor 
rear engine, compactly combined with transmission and drive gears, is world’s first prod 
6 with ultra-smooth power of horizontally opposed pistons. And opin | 
brilliant features is Corvair’s brilliant new styling. THERE’S NOTHING LIKE 
—AND NO COMPACT CAR LIKE THE CORVAIR... by CHEVROLET! 
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For late-autumn 


explorers er 
Crasp November 


wn the Cariboo 


The bright days of Indian summer linger 
into November on the vast dry plateaus 
of British Columbia’s Kamloops and Cari- 
boo country. Nights are cold, and it’s not 
out of the question for an early winter 
snowstorm to break, But along the Trans- 
Canada Highway (Highway 1) the whole 
expansive countryside seems to be yours 
alone, and the chances of sparkling 
eather are excellent. 
If the spectacular fall fishing or hunting, 
of golden fields and au- 


or the prospect 


tumn-tinged mountains, attract you to 
the Cariboo this month, Highway 1 will 
take you near Walhachin (pronounced 


WALL-asheen), all that 


idea that brought a colony of people from 


remains of an 


England to the remote Thompson River 
Valley a short time after the turn of the 
century. 

The turn-off to Walhachin is 15 miles east 
of Cache Creek, or 27 miles west of 
Kamloops. The junction appears on some 
Anglesey (name of the financial 
backer of the The tiny 
settlement is four miles from the highway 


maps as 


town). remaining 


by winding dirt road. 


Long before you reach the site, you'll 
Lake gg 
inane 
Cache ee 
Sy ae peo th 
2, BRITISH COLUMBIA 











WASHINGTON 


Walhachin, 
“top” of Kamloops-Okanagan Valley loop 
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250 miles from Vancouver, is 


This small church is one 
reach the 


of the 


townsite, 


notice the skeletons of apple trees in 
orderly rows stretching up both banks of 
the Thompson River, and crumbling 
wooden flumes that 
tion water to the arid benchlands. 


once carried irriga- 
Here’s the story: A colony of Englishmen, 
believing in the potential fertility of this 
sagebrush country, planted 5.000 acres of 
orchards in the decade preceding the first 
World War. They built an earth dam on 
Deadman Lake in 1907 to bring water to 
their newly planted saplmgs. There was 
no power to lift the waters of the Thomp- 
son, so they carried the water by gravity 
flow for 20 miles, in a six-foot-wide ditch 
and a vast wooden flume supported on 
trestles over the high ravines and plung- 
ing hillsides. They spanned the Thompson 
with an irrigation pipe hung on cables. 

built a neat 
red-brown town and prepared a packing 
house to ship their harvest. They 
structed a community hall and in it placed 
Paderew- 


These pioneer orchardists 


con- 


a piano that once belonged 
ski: and the wealthy Marquis of Anglesey, 
who invested more than 114 million dol- 
built a fine home and 
Western 


lars in the 
the first 
Canada. 


dre: am. 
swimming pool in 


The green orchards spreading over the 


few buildings still maintained in 
you drive over a one-lane bridge across the Thompson River 
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Walhachin. To 


badlands testified to the determined ef- 
forts to create an oasis. 

Then came the war in France, and 97 of 
Walhachin’s 107 able-bodied men enlisted. 
A handful of 
later to find their land in desolation, much 
of the flume destroyed, the rich soil 
cracked and dried, the gray 
creeping up on the apple trees. After ap- 
peals for aid failed, they abandoned their 
venture, and with astonishing rapidity 
Walhachin tumble- 
weeds. 


survivors returned vears 


sagebrush 


surrendered to the 


You can poke around the nearly deserted 
town, walking the streets between rows 
of houses, past stores, packing house, and 
community hall, This month the rattle- 
snakes should be holed up for the winter, 
but watch your step anyway. Also avoid 
cactus (Opuntia fragilis), 
into the skin 


the common 
spines 
with fishhook persistence. 


whose will work 
If vou visit the town in spring, you'll find 
a few of the starved apple trees. still 
putting forth a few pink blossoms. 

Nearest overnight accommodations are in 
Cache Creek, although there is a forest 
camp site at Savona, a lumber mill town 
on the Western tip of Kamloops Lake, 9 
miles east of the Walhachin turn-off. 
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NEW FROM KODA 


fire Regent. + 
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Kodak Cine Scopemeter Camera 
Turret //1.9, takes regular, wide- 
angle, and telephoto shots. $99.50 





Now, better movies are easier to get— 
Kodak Cine Camera has built-in meter! 


TURRET MOVIE CAMERA SIIOWS 
CORRECT SETTING AUTOMATICALLY! 


With the 8mm Kodak Cine Scope- 
meter Turret Camera it’s easy to 
take correctly exposed movies right 
from the start—exciting telephoto 
and wide-angle shots as well as reg- 
ular views. Turning the coupled 
exposure dial positions the pointer 
visible in the viewfinder, and the 
lens is set automatically. No time out 
to compute settings. You needn’t 
even take the camera from your eye! 
Other features: fast f/1.9 lens sys- 
tem, built-in Skylight and Type A 
filters, enclosed telescopic finder. 


(Prices are list, include Federal Tax, and are subject to change 


EASTMAN KODAK COMPANY, Rochester 4, N. Y. 





NEW MOVIE PROJECTORS 
THREAD THEMSEIVES AUTOMATICALLY! 


Never before were movies so easy to 
show! New 8mm Kodak Cine Show- 
time Projector is so completely auto- 
matic it takes the film from your 
fingers, threads itself, and starts the 
show automatically—in only 5 seconds! 
Just sit back and enjoy a full half- 
hour show! New high-lumen lamp 
gives exceptional brilliance. Controls 
for forward, still, reverse, rewind 
on one panel. Stores 400-ft. reel. 
$137.50. De luxe model with vari- 
able-speed control, AC-DC opera- 


tion, built-in splicer, $167.50. 
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Completely automatic 
Kodak Cine Showtime 
Projector, $137.50. 


Kodak 
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This Fall and Winter, sight-see your way to Europe 
Spain, Africa, Portugal, the Riviera, Italy—3-week Sunlane Cruises as low as $555 Cabin 


1 Canary Islands. 


The Romans called 
these the Fortunate Isles. Phoe- 
nicians thought them the peaks 
of lost Atlantis. Visit Santa 
Cruz; Mt. Teide towers above 
it. Breath-taking! (Even in win- 
tertheairissoftontheSunlane.) 


Lisbon. On the coast 

of Portugal, painted 
fishing boats are beached and 
the nets spread as they have 
been for 1500 years. Nearb 
resort of Estoril and the famous 
Shrine of Fatima. (No unpack- 
ing; the ship is your hotel.) 


Cadiz. Byron called 

it “the cup of silver” 
—a white city shimmering in 
sunlight. Nearby are Jerez de 
la Frontera (have you tasted 
1850 sherry?) and lovely 
Seville. Its Flamenco dances 
are authentic and spectacular. 


Barcelona. There } 


are bullfights and 
gypsy bodegas. North is Mont- 


serrat, mountain home of the 


famous monastery. 125 miles to 
sea is Majorca. Chopin and 


George Sand thought it the | 


most romantic island on earth. 


Casablanca. Ex- 
ploring the Casbah is 


a tingling experience. It isa city ~ 


of contrasts: old walled quarter 


(Medina) and modern shops. | 
(On ship, our chefs love to be | 


challenged. How do you lik 


your lamb noisette? Capon?) & 


y:the 


Constitutio) 
lagships of Ameruan Export Lines 


AGENT, 4232 CALIFORNIA STREET SAN FRANCISCO, CALIFORNIA 


SENERAL STEAMSHIP CORP LTD 


GENERAL 





1e-olnadepenaence 


6 Tangier. The Moors 
say the devil lives 
here. It’s an exotic city—snake 
charmers, storytellers, fasci- 
nating bargains. Cafes with 
mint tea and Arab music. Some 
cruises stop at Madeira— 
wines, laces, ox-drawn rides. 


Cannes. Unsling 

your camera. Here 
is the view from the Grand 
Corniche, spectacular drive 
to Nice, Grasse, Monte Carlo. 
Then Genoa and the Italian 
Riviera. (From Cannes, it’s 
only a matter of hours to Paris.) 


Naples. Our picture 

is Capri, a scenic ride 
from Naples. In the fall, Capri 
is uncrowded and beautiful. 
Do you know Vesuvius still 
smokes peacefully; backdrop for 
your visit to Pompeii. (Our Aces 
also sail to the Mediterranean.) 


The Amalfi Drive 

dips, winds, climbs 
from the silken beaches of 
Sorrento to Amalfi. South is 
Palermo, Sicily. You drive the 
Conca d’Oro (golden shell) to 
the Cathedral of Monreale and 
its famed 12th century mosaics. 


1 Rome. Proud medi- 

eval echo: the Swiss 
Guard. (Which of the above 
cities do you wish to see? 
Sunlane itineraries are varied 
and flexible, even to Sea-Air 
cruises—go by ship, return by 
TWA. Ask your travel agent.) 
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| It doesnt take long to save for your 


Rockfishing...you | dream proje ct 


never quite know 





What’s on the end of your line? 














































All kinds of bizarre fish hover near the 
rocks along our Western coastline. You 
never know just what vou'll find on the 
end of your line when you go rockfishing. 
While the sport of fishing from the rocks 
is universal, the strange fish you catch 
there aren’t well known to most sports- 
men—probably because of their seemingly 
infinite variety. There are more than 50 
species of true rockfish (genus Sebas- 
todes), and the term is popularly extended 
to include practically all fish caught in the 
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Gaudy cabezon is really a member of the 
sculpin family, but he’s called a rock- 
fish because he’s found in same habitat 








same general territory, such as the ling 





cod, the scorpion fish, greenling (sea \) 





trout), bullhead, and cabezon, And you 
always stand a chance of hooking other 
good food fish, such as sole, flounder, or 
halibut, 

When you catch a cabezon (a member of 
the sculpin family) you'll be sure you've 
seen the most bizarre of fish—until you 
hook your next rockfish, which may be 





even stranger. 


The cabezon’s grotesque appearance is 


due as much to its color as to its shape. Savings grow faster when deposits 
Stout spines just above each eve give the ‘ 
appearance of beetle brows. The scaleless are regular. That’s why we suggest... 


body is wrinkled and mottled with brown, 


tan, red, gray, green, and yellow. Weigh- > M 
E ing up to 25 pounds and measuring to 30 u Ol i la 1C Savll j 
i 





inches in length, the cabezon is found 
along rocks near shore (most often near 














the mouths of streams) from northern | i 
British Columbia as far south as Turtle , ; , i} 
ag eg Ae a * What's your project? You'll have the 
} ay in central Baja California, Despite money sooner if you save regularly. 
the bluish tinge of its flesh, the cabezon is AMERICAN af oe Pa “a 
prized as an eating fish. It’s a good idea | American Trust Company Office 
to remove the tough skin before cooking. TRUST now. And be sure to pe ge te our 
And don’t eat the roe—it’s poisonous. COMPANY Automatic Savings service—where | 
Most rockfish are good to eat although @ we remember to save for you. It’s 
they are strange in appearance. When the ‘‘savings secret’’ of thousands 
cooked, their flesh is firm and white. Fil- BANKING of our depositors. The time to | 
leting removes most of the bones. Since 1854 get started is right now! 
The fan-like fins of st rockfish are . 
€ “a ike fins of most rockfish are Banking Offices Throughout 
leathery and spiny. To avoid stabbing : : ; 
yourself painfully on the spines, use cee en cee nen tot Northern California 
NOVEMBER 1959 
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THE PERFECT GIFT 


FOR A MAN WHOSE LIFE 
DEPENDS ON HIS WATCH 


Professionals who explore the ocean depths 
know only too well the vital importance 
of watch dependability. For sportsmen and 
all men of action, Eterna has created the 
«KonTiki», the waterproof Eterna+ Matic* - 4 
with the Eterna selfwinding rotor ona Ko NTI k f 


ballbearing. The toughest tests a watch was 


SY 
nents nae 


Sais 130T-1414 
ever put through prove «KonTiki» can EC a 
take it. Each «KonTiki» case is factory safely waterproof to a depth of more 
tested to withstand 20 atmospheres, than 600 feet below sea level. 


Automatic with special black dial as 
illustrated for watersports and 
diving. «KonTiki» is also available 


corresponding to the pressure found at a 
depth of more than 600 feet below 


sea level. This gives the precision Eterna (at the same price) with the 

movement, with its split-second accuracy, dressy white standard dial. 

guaranteed protection against heat, cold, In stainless steel, as illustrated, with 

moisture, dust and shock. bracelet $ 130. In stainless steel 

* é + with bracelet and calendar § 145.In 
Provided the case, crystal and crown 14 K gold with calendar and 14 K 

remain intact. bracelet $ 750. 


All prices include Federal tax. 


When automatic — then 
ETERNA-MATIC 
The Watchmaker’s Watch 


“? Eterna- Matic is the world’s first automatic watch with 

& a ballbearing activated rotor, smaller than the head of a match, 
| rotating on bearings less than.65 mm in diameter. 

30000 of these bearings barely fill a thimble and they are 


\i] so light that they float on water. 


ETERNA::MATIE 


Eterna Watch Co. of America, Inc., 677 Fifth Avenue, New York 22, N.Y. = 
In Canada: Henry Birks & Sons, Ltd. 
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Rockfishing is fun for the whole family 
and everyone enjoys eating the catch. 
The fish are often ugly, but good to eat 


gloves or several thicknesses of cloth to 
protect your hands when removing a 
rockfish from the hook, 


WHERE TO FISH 

To fish for rockfish you can sit on » rock, 
join the line-up along a jetty, or put out 
to sea a short distance in a party boat or 
private craft. From your rock perch on 
shore, you have the advantage of relative 
solitude. Party boats give a spirit of com- 
petition and the companionship of other 
fishermen with their bantering exchange 
of fish stories. 

Most boat fishermen anchor next to a 
kelp bed if they can find one. From the 
rocks, it’s hard to avoid the kelp. 
There’s no season on rock fishing, Even if 
you don’t catch a fish you'll feel ade- 
quately rewarded as you settle into a 
form-fitting depression on a sunny rock, 
soak up the sea smell, and watch the surf. 
If you notice activity on the surface, take 
the weights off your line, use smaller 
hooks, and you may get a good supply of 
silvery jack smelt or good-sized mackerel. 
You may catch an occasional starfish or 
crab, or even a small octopus. 


PRECAUTIONS 

Know when the tide will start coming in. 
Take along your tide table and move 
shoreward in time to avoid being trapped 
on an isolated rock. 

Watch the surf. It’s unpredictable—and 
you're in trouble if a wave sweeps you off 
your perch, 

Take extra tackle when fishing from the 
rocks or breakwater, Hooks and line often 
tangle in the kelp and among the rocks. 
A good idea is to use tobacco sacks filled 
with sand to avoid the expense of using 
(and losing) lead weights. You can buy 
the tobacco sacks in bundles at many bait 
and tackle shops. 

For details on gear, bait, and fish identi- 
fication, see How to Fish the Pacific Coast 
(Lane Publishing Co., Menlo Park, Cali- 
fornia, 1956; $4.50); and Fishing with a 
Poke Pole on page 58 of the book, Sunset 
Ideas for Outdoor Family Fun in the 
West (Lane Publishing Co., 1958; $1.75). 
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See “FORD STARTIME?” in living color Tuesdays on NBC 


Ford Falcon: easiest car in the world to own 


Introducing a wonderful new world of savings 


_ 


in the new-size 1960 Ford y (COIL 
eae 








~ 





Look at the price tag for big news! For all its big- 
car comfort, styling and power, the Falcon delivers 
for less than many imported economy cars. 


Honest-to-goodness six-passenger comfort, Plenty of 
room for six... and all their luggage! 


New 6-cylinder engine ...up front for greater safety 
and stability. A brand-new power plant specifically 
designed to power the Falcon over America’s hills 
and highways with “big car” performance and safety. 
World’s most experienced new car. The Falcon was 
proven over every mile of numbered Federal High- 
way in Experience Run, U.S.A., a grueling demon- 


stration climaxing Ford’s 3 years and 3 million miles 
of testing and development. 


Up to 30 miles a gallon on regular gas. Experience 
Run, U.S.A., proved the Falcon’s exceptional gas 
mileage and oil economy. 


Made in U.S.A. ... serviced everywhere. The 
Falcon is a product of Dearborn, Michigan, automo- 
tive capital of the world. Every part of the Falcon 
has been designed for maximum durability and de- 
pendable performance. Falcon service is available 
at over 7,000 Ford Dealers across the country. 


Gx R 
roro pivision, AordNolor'Gompany, 


FORD BUILDS THE WORLD’S MOST BEAUTIFULLY PROPORTIONED CARS 


[See FORD — The Finest Fords of a Lifetime legs” FALCON—The New-Size Ford BEER unverairo—the World’s Most Wanted Car 
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LOW COST 
TOURS OF 
IRELAND! 


7 Luxurious we MOTOR COACH 
All-inclusive 
meee Meals, Even Tips! 


6, 7, 8, 9 and 12 DAYS 
FOR ABOUT $10 PER DAY 


TYPICAL 6-DAY TOURS $62.05 
NORTH—Donegal, Portrush, Belfast, etc. 
SOUTH—Killarney, Blarney, Glendalough, etc. 
WEST—Galway, Connemara, Achill, Bundoran, etc. 
Also 12-DAY TOURS OF ALL IRELAND 





SPECIAL TOURS FROM 
SHANNON AIRPORT! 
Featuring Limerick, Cork, Blarney, Killarney, 
Galway, Cashel, etc. 1, 2, 4 and 6 DAYS 
No extra air fare for stopover at Shannon 





SPECIAL TRANSPORTATION SERVICES 
DURING AN TOSTAL PERIOD 
BEFORE YOU LEAVE, obtain all Irish rail and bus 
transportation, and reservations at Great 

Southern Hotels from 
YOUR TRAVEL AGENT 
o IRISH RAILWAYS 
(write for tour folder and map) 
630 Fifth Avenue, New York 20, N. Y. 
CHICAGO—LOS ANGELES—TORONTO 


jou 
Ireland's 

















IOMPAIR 
Transport Company 


EIREANN 


“SNAPSHOTS 
re into PRIZE 
v=" ENLARGEMENTS 

Tita 


DARKROOM] | 


. in your own basement, bathroom, 
kitchen or closet! 


Taking pictures is twice the fun when 
you make them into giant enlargements. 

Outfit with lens, chemicals, paper, trays, 

easel, timer. Beseler 23C Enlarger... if 

purchased individually, would cost $287! 

coLoRADO west s199 Complete Outfit 

f-———— MAIL THIS COUPON TONITE! -—-——— 
CHARLES BESELER CO. 

206 S. 18th St., East Orange, N. J. 


Please rush my FREE booklet, 
“Fun in the Darkroom.” 


NAME, 





ADDRESS. 





CITY. ZONE, 
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Romantic Castle of Chillon is mirrored in the waters of Lac Léman, 


Montreux. Made famous by Lord Byron in his poem, The Prisoner of Chillon, the 


castle is now the haunt of tourists who travel here by car or by steamer along the lake 


3% miles out of 


Family “headquarters” in Europe 


Geneva, Léman, or Genfersee 


For the Westerner who likes to see Europe 
in a leisurely, unencumbered fashion, 
Sunset reader Charles Mohler of Carmel, 
California, suggests setting up a Euro- 
pean headquarters. 

The Mohler family found this arrange- 
ment worked well for them on a recent 
vacation abroad. You come to know one 
place well while making short excursions 
to other points in Europe. In addition to 
becoming a part of the life of a European 
town, you can unpack your suitcases for 
awhile and save enough on lodging costs 
to pay for an extra excursion or two. 


The Mohlers chose the Swiss city of Lau- 
sanne as their “home town” away from 
home. Situated in central Europe on the 
edge of Lac Léman (the “Lake of Geneva” 
or, in German, Genfersee), which divides 
the Swiss provinces of Vaud and Geneva 
from the French Savoy, Lausanne is a hub 
from which local and international trans- 
portation radiates, 

All these are easily reached from Lau- 
sanne: Zurich, 2 hours and 40 minutes by 
train: Interlaken, 2 hours 20 minutes by 
train: Evian, France, 35 minutes by boat; 
Stresa, Italy (on Lago Maggiore), 2 hours 
10 minutes by train; Aix-les-Bains, 
France, 2 hours by car; Chamonix, France, 
at the foot of Mont Blanc, 3 hours by 
car: Zermatt, at the foot of the Matter- 


horn, 3 hours 30 minutes by train; Paris, 


6 hours by train; and Rome, which is 10 
hours by train, 

Near Lausanne are many off-the-beaten- 
track villages where you rarely see other 
tourists. In the Jura Mountains of Swit- 
zerland is Estavayer-Le-Lac with its cha- 
teau and narrow, winding streets, and 
Romainmotier with its romantic old mill 
and abbey. In French Savoy are the 
walled town of Yvoire (see “A medieval 
miniature” on page 15 of the May 1959 
Sunset), the blue bay at Talloires, and 
the alpine villages above Lac du Bourget, 
well known to the French and the Swiss 
but not on the usual tourist circuit. 

In Lausanne itself, you can enjoy these 
experiences: 

@ Attend several of the one afternoon and 
three evening concerts—all free—given 
each week at Pare Mon Repos and at 
Montchoisi, both Lausanne city parks on 
the shores of the Lake of Sauvabelin. 

@ Climb to the Old Town to hear the 
Night Watchman call the hours as he has 
for centuries. 

® Go to the village of Morges for dinner. 
It’s just 15 minutes away by car, 10 min- 
utes by train, or 35 minutes by boat. 

@ Watch the alpenglow on Mont Blanc’s 
snowy crest. 

@ Take funicular rides high above Lac 
Léman to villages such as Les Pleiades 
and Mont Pelerin above Vevey; Rochers 


SUNSET 


SURE to 


in seecguen. ser 

















weet 

















Bre; 
new 
colo 
is th 
Trar 
on | 
Kay. 
tive 

Ifug: 
ippir 
of a 

your 
Tem} 


PA 
153 


{SAE ISITE LIOR SE 27-5” 


PS =e 





LAYS ERRREE IR 


br 


‘abst de eaten 








JAPAN-INDONESIA-MACAO*VIET NAM* HONG KONG: KOREA: SINGAPORE*HAWAII 
fe A = 
z no 
<x > 
aa w” 
_ ~ 
= > 
ao . 
— 

oO 
: > 
<= = 
= > 
ox —) 
=> > 
paral ‘ 
° ~ 

:— 
z = 


¥ 


TAI 
i A ; 
H ! 


PINES « 


' 
} 


= z 
« = 
= —_ 
<x oS 
3 Infinite Varie 
yD | j (O 1a 
of lniinite Variety 
Break away to a different world... delightfully, refreshingly Everything you see will be exotic, colorful, exciting... 
new... vividly alive with fascinating peoples, breathtaking different from anything else the whole world offers. This is 
color, never-to-be-forgotten new sights, sounds, tastes. This the Pacific... a world of hospitality and adventure for you to 
is the Pacific! enjoy in modern comfort and luxury. Ask your travel agent. 


Tramp a torchlit beach to watch trained cormorant birds 
on “leashes” dive for fish at Gifu, Japan. Sample 
Kava, the exotic drink prepared with impressive na- 
tive ritual, found only in Fiji. Marvel at centuries-old MAIL 
Ifugao rice terraces on your way to Baguio, the Phil- | TODAY 
ippines’ famed mountain resort. Relax in the luxury for 
of a Malayan Hill Station with a staff of servants at {colorful 
your personal command. Photograph the imposing | details 
Temple of the Emerald Buddha in Thailand. — 

/ 

ON 


Pacific Area Travel Association, Dept. $, 153 Kearny St., San Francisco 8, Calif. 


Gentlemen: Please send me your new ‘‘Pacific Discovery’’ brochure. | am 
especially interested in the places circled below. 

Alaska, Australia, Burma, Fiji, Hawaii, Hong Kong, India, Indonesia, Japan, 

Korea, Macao, Malaya, New Caledonia, New Zealand, Philippines, Samoa, 

Singapore, Tahiti, Taiwan, Thailand, Vietnam. 











NAME (please print) 





ADDRESS 





PACIFIC AREA TRAVEL ASSOCIATI 


153 Kearny Street San Francisco 8, California 
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NEW 
DISTINCTION 


Only Zenith brings you both 
authentic Danish Modern styling and 
the world’s finest TV performance 


Who else but Zenith’s painstaking cabinetmakers could adapt this new 
furniture look so beautifully for TV? Even the speaker panels of genuine 
cane are typical of Zenith er: uftsms inship and quality. Here, too, is the most 
convenient way ever invented to tune TV. Zenith’s original and exclusive 
Space Command® remote ete unit fits easily into your hand—lets you 
tune TV from across the room with silent sound. You stay relaxed—and 
enjoy the world’s finest picture and high fidelity performance. Ask your 
Zenith Dealer about the Churchill, Model D3011, from the Decorator 
Group. In magnificent walnut or blond oak veneers and solids, $475.00*. 
In ebony color, $500.00*. Zenith-quality television starts as low as $139.95*. 


ZYNITH 


The quality goes in before the name goes on 





ZENITH RADIO CORPORATION, CHICAGO 339, ILLINOIS The Royalty of television, stereophonic 


high fidelity, phonographs, radios and hearing aids. 41 years of leadership in radionics exclusively. 





fications subject to change without notice, 











| 








* Manufacturer's suggested retail price. Slightly higher in the Southwest and West Coast. Prices and speci- 
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You'll do your shopping with the towns- 


at open air markets such as this 
Switzerland 


people 
in Lausanne, on Lac Léman, 


de Naye, above Montreux. 

®@ Motor to villages unaltered by time and 
visitors, many of them within a half hour 
of Lausanne or Evian. 

@ Sail on one of the steamers that shuttle 
across the lake all summer long. Lake 
boats call at all ports, no matter how 
small. A complete lake tour costs little 
over $3 and takes 914 hours by way of the 
famed Chillon Castle. 


FINDING YOUR ““HEADQUARTERS” 
During the “off season” you can save 
from 20 to 40 per cent on accommoda- 
tions. “High season” usually includes the 
first weeks of January to the first weeks of 
March, Easter, Whitsun (the seventh 
Sunday following Easter), July, August, 
and the Christmas season. 

Decide upon the country and the town 
where you would most like to reside, go 
there, and ask questions of personnel in 
local tourist offices, airline offices, and 
such places as the American Express. 
Then explore their suggestions on your 
own, You may find just the accommoda- 
tion you’re looking for by taking a walk 
through a chosen section of town. 
Pension, apartment, and hotel accommo- 
dations are excellent in the Swiss towns 
of Lausanne, Montreux, Vevey, Morges, 
and Nyon, and in the French lakeside 
towns of Evian, Thonon, and St. Gin- 
golph. (Because of its many international 
agencies and conferences, plans for mak- 
ing your headquarters in Geneva should 
be made well in advance. Rooms there are 
in demand the year around.) 

Lausanne and the Swiss side of the lake 
are reached by main line trains from 
Paris en route to Milan and southern 
Europe. Boat and train connections for 
French Lac Léman are through Geneva. 
International bus lines stop at Montreux 
and Lausanne, allowing stop-overs: for as 
much as two weeks, and there is an inter- 
national airport on the outskirts of Ge- 
neva, 37 miles from Lausanne, 22 miles 
from Evian. 
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multitude of tender meanings— hello, 
welcome, farewell and I love you. On 
Maui Isle you'll feel it in the most 
heart-warming hospitality you’ve ever 
known. Even the scenery outdoes itself 
in an effort to please. You'll fall in love 
with Hana, a dreamy tropic heaven. 
You'll be thrilled by majestic Halea- 
kala. the world’s most spectacular dor- 


Beach near Lahaina, Maui, Hawaiian Islands 


What Aloha means on Maui Isle 


The Hawaiian word Aloha has a 


mant volcano. You'll find enchantment 
in verdant lao Valley and along the 
golden beaches of Lahaina Village, 
once the capital of the old Hawaiian 
Monarchy. Maui, like all the Islands 
of the 50th State, has fine hotels, shops 
and food. Honolulu, on Oahu, Kauai 
and Hawaii Islands are but minutes 
away by modern airlines. Plan now to 
make your “lifetime dream” come true. 


5 hours from the West Coast—70 hours from the East by JET! 
4-1/2 days by ship 


Disoue v Me Pacific 


In the Islands of 


Hawaii 


Round trip from Pacific Coast and 
10 hotel days for as little as $325 


See your Travel Agent, Airline or Steamship Company, or write HAWAII VISITORS BUREAU, 2051 Kalakaua Ave., Dept. C, Honolulu, Hawaii, U.S.A. © Offices in New York, Chicago, San Francisco 
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Tiger appears about to pounce on famed trainer Mabel Stark, 
but will land right where he's supposed to, on inverted “tub” 


Fifi the fearless giraffe stretches down from the sky for a 
morsel. You can feed the “loose” animals to your heart's con- 
tent, Menagerie keeps changing as animals are bought and sold 


Jungleland . tts par circus and part zoo 


A rare note of sympathy prevails between animals and people in 
“Jungleland.” at Thousand Oaks. California, just off U.S. High- 
way 101 about half-way between Ventura and Hollywood. Here 
—where Johnny Weissmuller, as Tarzan, used to swing through 
the giant oak trees on rope “vines”—the animal performers for 
movies and television are put through some of their paces at 
2 p.M. every day except Monday. You can wander freely among 
the animals; sometimes they wander rather freely among the 
people. The admission charge (75 cents for adults, 50 cents for 


children) includes a ringside spot for the day’s show. 





Cheetah the chimp shows off for visitors. When on their way to 
or from the arena, animals often circulate through the crowd 


Elephants are best-liked performers. Jungleland is open every 
day, but “actors” take Monday off. Saturdays, Sundays are best 
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Japan Air Lines hostess Yoko Mayuzumi 





How to train an airline hostess 


A Japanese girl is taught from childhood the satisfaction of 
doing something for its own sake. She studies ikebana, the 
art of flower arrangement, not so much to create a composi- 
tion of lasting beauty as to achieve serenity of mind while 
she designs each set piece. 

Girls with this background make perfect airline hostesses. 
On board your Japan Air Lines’ DC-7C Super Courier, they 
concentrate only on your comfort and well-being. When one, 
elegantly clad in her brocade kimono, offers you an o-shibori 
hot towel to refresh you, or presents you with a delicate 
array of Japanese hors d’oeuvres, you feel her real desire 


Cy ene QD 
Disccrer the Pacific — 


U.S. to Japan and the Orient 





to please you, and only you. For she satisfies herself only as 
she succeeds in making you happy. 

You can enjoy the charming attentiveness of these JAL 
hostesses on any one of Japan Air Lines’ nine weekly trans- 
Pacific flights to the Orient. JAL now flies the fast Great 
Circle Route to Tokyo from Seattle, as well as the Sunshine 
Route (via Hawaii) from Los Angeles and San Francisco. 
Go one way and return the other, if you wish, at no extra 
cost. Kiku Deluxe and Sakura Tourist accommodations on 
every flight. For tour information and reservations, see your 
travel agent or nearest JAL office in principal U.S. cities. 


JAPAN AIR LINES 


If youre planning a trip to Japan, write for the new edition of “Seeing Japan,” the invaluable guide published by Mainichi Newspapers. 


Send $1.00 to “Seeing Japan,” P.O. Bo: 
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v 2753, San Francisco 26, California. 


39 











THE MOST SATISFYING CAR YOU HAVE EVER OWNED 


1960 NINETY-EIGHT HOLIDAY SCENICOuPE 


Beauty of line and form. Sophistication 
in colors and fabrics. Charming manners 
on the road. Splendid investment. 

And. of course, the magnificent Ninety- 
Eight for 1960 is set in motion by the 
finest and most satisfying power plant 
in Oldsmobile history —the PREMIUM 
ROCKET Engine. 

Your Local Authorized Oldsmobile Qual- 
ity Dealer will welcome the privilege of by 
serving you. 


OLDSMOBILE DIVISION, GENERAL MOTORS CORPORATION 


- FOR THE PERSON WHO WANTS THE FINEST THE MEDIUM-PRICE CLASS HAS TO OFFER! 








8. C. WILSON 





Inside the four-faced clock atop the Courthouse tower, you can watch the ponderous 
mechanism at work or look out over the city through the one transparent pane 


When you visit Port Townsend... 


You step back 70 years 


By-passed by major highways and rail- 
roads—and even by commerce on the sea 
lanes into which it juts so prominently— 
Port Townsend is likely to be left out of 
your Olympic Peninsula itinerary unless 
you go out of your way just to see it. Its 
isolation, however, has kept it from being 
overwhelmed by mid-century moderniza- 














Isolated on end of peninsula, Port Town- 
send was by-passed by roads and rails 
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tion, and has helped to keep it a virtual 
museum of Victorian architecture. 

In the 1880’s Port Townsend had six 
banks, three street railroads, and a fringe 
of elegant homes overlooking Admiralty 
Inlet and Juan de Fuca Strait. 

With a natural harbor rivaling any other 
in the territory, and the imminent pros- 
pect of a railroad link with Olympia, resi- 
dents looked forward to a “key city” in 
the gateway to Puget Sound. Brick and 
stone buildings sprang up on the main 
street. New settlers arrived with each 
incoming ship. 

Then came the bust of 1889-1890. Banks 
failed. Businesses closed. New residents 
quickly left the depressed city. New build- 
ings—many never occupied—gathered 
dust. The downtown area still looks much 
as it did in the heady days of the ’80’s. 





To reach Port Townsend, a triangular 
tip on the end of the Quimper Peninsula, 
ferry from Seattle to Winslow (or Ed- 
monds to Kingston) and take the Lofall- 
South Point ferry to the peninsula. Follow 








You'll never know 
what a great 
experience 
a train ride 
can be... 


... until you’ve 
traveled on the 
incomparable 


EMPIRE 
BUILDER 


Great Dome streamliner...daily between 
Portland-Seattle ¢ Spokane 
Minneapolis @ St. Paul @ Chicago 


Ticket offices in principal 
cities of U.S. and Canada 



























































COMPUMATIC 


NEW 
BOLEX D-8L 


WON’T LET 
YOU 
MAKE AN 
EXPOSURE 
MISTAKE... 

GIVES 
TRUER 
COLOR 

THAN 

ANY 
OTHER 
CAMERA 
MADE 


Introducing the 3-lens 
Bolex Compumatic, 


With the new D-8L Compumatic you 
can choose instantly between normal, 
telephoto, or wide angle shots—and 
still get perfect exposures every time. 
The Bolex Compumatic is the world’s 
only movie camera to measure light 
through the lens for perfect exposures 
with lens! Just line up the 
needles and shoot—you can’t make an 
exposure mistake! The Compumatic 
“eye” also adjusts for every camera 


any 


the world’s most advanced 
“ELECTRIC EYE’ MOVIE CAMERA 


speed, all films from 10 to 80 A.S.A. 
Three-lens model D-8L equipped for 
fades, slow motion, many other trick 
shots, from $164.50 with Yvar 13mm 
F/1.9 f.f. lens. (Lenses shown are op- 
tional at extra cost.) Other Compu- 
matics range from models with single- 
lens, single-speed simplicity to fea- 
tures for all Hollywood effects, from 
$89.50 to $149.50. Write now for lit- 
erature and name of nearest dealer. 
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Ordinary “eye” camera responds to all 
light in front of you. Bright off-scene light 
fools camera into underexposing your film. 
Results: heavy, murky colors, lost details. 





Compumatic measures light through 
the lens—sees only exact scene you shoot. 
Result: perfect exposures every time, with 
the world’s most lifelike color and detail. 


All prices include Federal Excise Tax where applicable. 


Sole < 


4321 West Jefferson Bivd., Los Angeles 16, Calif. 


PAILLARD Incorporated 


100 Sixth Avenue, New York 13, N.Y. 





42 




















Ss. C. WILSON 





Many-windowed turret and gingerbread- 
trimmed gables typical of Victorian-style 
houses built in the city during the 1880's 


State Highway 9E to Discovery Bay. then 
head north on Highway 9 which Jeads 
you right into the center of town. 


City high spots 

Make one stop the Historical Museum 
(open Saturday and Sunday, 12:15 to 4:15 
P.M.) in City Hall, a block east of the 
Keystone Ferry dock on Water Street. 
Here you can pick up free a map of the 
city, a list of historical highlights, and a 
booklet on the history of the town, before 
you browse through the rooms filled with 
period furniture and faney china. 

The city map traces a four-mile drive 
around the area taking in most of the 
scenic and historical spots. If your time 
is limited we suggest the following: 

® Walk three or four blocks down Water 
Street, stopping at the Port Townsend 
Leader building, the state’s oldest two- 
story structure, and take special note of 
the old signs on the buildings of the boom 
days, and the ornate scrollwork and elabo- 
rately lettered windows above the rela- 


tively modern storefronts. 
@ Drive the full length of Jefferson Street 








Steps lead down from Bell Tower, land- 
mark above downtown area, to Water 
Street, the center of boom-time building 
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FIRST JET POLAR SERVICE 10 


8 hours faster than any other Polar service 


Now, you can fly Pan Am’s new Inter- 
continental Jet Clippers * direct from Los 
Angeles or San Francisco to London— 
the gateway city to all Europe. Over Pan 
Am’s Polar Route, Jet Clippers will take 
you there in as little as 11 hours. 

On every Jet Clipper flight, Pan Am 
offers you deluxe President Special service, 
for the utmost in luxury, and economy- 
class Clipper Thrift service. Round-trip 
economy-class from Los Angeles or San 


Francisco to London is only $71 down— 
that’s 10% on the Pan Am Pay-Later Plan. 

Jets to Hawau and Japan, too. You can 
fly from San Francisco to Hawaii in 5 
hours, from Los Angeles in 5% hours. 
Deluxe President Special and Tourist- 
fare Rainbow service on every flight, and 
on Pan Am’s Iniercontinental Jet Clipper 
service beyond Honolulu to Tokyo. 

For reservations, see your Travel Agent 


or the nearest Pan Am office. 
*Trade-Mark, Reg. U.S. Pat. Off. 
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FIRST IN LATIN AMERICA , ¢@ FIRST 'ROUND THE WORLD 
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WORLD'S MOST EXPERIENCED AIRLINE ... FIRST ON THE ATLANTIC... FIRST ON THE PACIFIC... 
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Discov » the Pacific 








...a World 
in Itself 


You do not have to go to one country to see 
fiords, another to see geysers, another for 
lovely crystal lakes and glittering waterfalls 
in snow-capped mountain settings, or 
another for the songs and dances and 
folklore of old Polynesia. 


All this and so much more is spread before 
you in one country, New Zealand...the 
one country with scenery so diversified, 
beauties and marvels so varied that it is, in 
a very real sense, a “world in itself”. 


i ee 


Let your Travel Agent help you with your 
itinerary. Allow plenty of time for the most 
beautiful country on the Pacific, with its 
congenial climate and friendly, 

hospitable people. 


For literature and full details, write: 


NEW ZEALAND GOVERNMENT TRAVEL COMMISSIONER 


153 Kearny Street, Dept. B * San Francisco 
630 Fifth Avenue, Dept. B * New York 








(two blocks north of Water). It’s lined 
with examples of New England Victorian 
architecture. You'll pass houses with 
widows walks, rococo trim, stained glass 
windows, turrets, and three or four chim- 
neys. You'll want to stop at the frame 
Rothschild house presently being restored 
by the State Park Department (call Mrs. 
Ward Williams in Port Townsend if you 
want to go through the house). Also visit 
the Fire Bell Tower a block to the west. 
If the Bell Tower’s closed, peer through 
the window at the old car collection be- 
fore you go across the street to walk 
around tiny St. Paul’s Episcopal Church. 


® You'll recognize the County Courthouse 
at the end of Jefferson Street by its tall 
single spire with the old four-faced clock. 
Mrs. Frank Richmond, wife of the cus- 
todian, will take you through the court- 
house, down into the dungeon-like jail 
where Jack London once spent two nights, 
and into the 110-foot clock tower any 
weekday afternoon. 


@ Drive east on Clay Street, stopping for 
a look at the imported stained glass win- 
dows in the house on the corner of Fil- 
more Street and the often-photographed 
German consulate, now freshly painted 
yellow and green. 

@ Turn north on Monroe and then east 
on Blaine to Chetzemoka Park (named 
for the friendly Indian chief who helped 
early settlers) above Admiralty Inlet. 
From the edge of the park, you get an 
excellent idea of the city’s setting. Look- 
ing across the Inlet, you'll see the white 
sand cliffs of Whidbey Island. Point Wil- 
son Lighthouse to your left marks the 
spot where the Strait of Juan de Fuca 
turns into Puget Sound. 

Antique and second-hand shops in town 
have their shelves filled with treasures of 
Port Townsend’s heyday. 





| QUERY | 

Burro pack trips 
Ever use a burro as pack animal for a 
hiking trip? Or are you tempted to 
do so, if only -you knew where and 
how? 
In either case, Sunset editors would 
like to hear from you. If you have 
carried off such a trip successfully 
(or otherwise), what advice would 
you give the novice on such matters 
as how much to carry, how far and 
fast to travel, how to make the 
burro go? If you’re toying with the 
idea of a burro trip, what questions 
are uppermost in your mind? 
Please address your letters to 
Travel Department, Sunset, Menlo 
Park, California. 
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The Austin Healey ‘ *3000° 


onDs- ON FAVORITE. The sky’s clear, the air’s like wine. You’re ready for fun, and ready 


to go. And so is this spirited performer. The Austin Healey ‘3000’ is the fabulous successor to 


the famous Austin Healey 100-Six which has dominated competition in its class. The ‘3000’ 


hugs corners, clings to the road with sure-footed assurance. Has speed in reserve for a straight- 
away 115 m.p.h. Disc brakes bring it to a smooth, straight-line stop. Take this beauty out 
on the road, and yourre really living. For as low as m $3051 P-o©- (2 or 4 seater). 


The AUSTIN HEALEY SPRITE. The low- 
est priced true sports car on the market. 
Cleaned up in its class at Sebring. Top 
speed, 85 m.p.h. For as low as $1795 p.o.e. 


Products of THE BRITISH MOTOR CORPORATION, LTD., makers of Austin Healey, Austin, MG, Magnette, Morris and Riley cars. Represented in the United 
States by Hambro Automotive Corp., Dept. 22, 27 W. 57th St., New York 19, N. Y. Sold and serviced in North America by over 1000 distributors and dealers. 
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OU can get this useful 32-page | 
guidebook simply by mailing the | 
coupon below or presenting it to | 

your Travel Agent. It contains a Euro- 
pean mileage chart, a Doodling Road 
Map for planning travel routes through 
Europe and an Analysis Chart (plus 
photos) of 44 foreign cars, their U.S. 
European prices and comparative 
data on their size, gas consumption, 
speed, etc. Included, too, are car rental 
availabilities and costs in 17 countries. | 





Whether it’s a Moskvitch in Athens or | 
a Rolls Royce in London, you'll find 
the perfect car for your trip among the 
more than 200 makes and models avail- 
able under a variety of economical plans 
(as low as $1.58 each per day for a 
party of 2) which include renting, leas- 
ing, purchase-repurchase or purchase- 
and-ship-home. Auto Europe maintains 
4 U.S. offices, 39 European offices 
in 17 countries plus 262 pick-up and | 
delivery stations throughout Europe. | 





| 


Mail the coupon now to the AUTO- 
EUROPE office nearest you. 


'AUTO-EUROPE ! 


ee YORK: 25 West 58th St., New York 19 PL 3.1752 | 
CHICAGO: 153 East Ohio St., Chicago 11 MI 2.3211 
LOS ANGELES: 268 So. Beverly Drive, Bev. Hills BR 2-2921 
SEATTLE: 1911 Fifth Ave., Seattle, Wash. MA 2.3223 | 





| YES, ?PM GOING TO EUROPE! Please send 
me your FREE guidebook, the ABC's of 
| EUROPEAN AUTO TRAVEL. 





| NAME 





| CITY. pear Cea fas 





| ADDRESS | 
a 
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Windows shattered, condemned and disconsolate building known (for good reason) as 
the Million Dollar Courthouse is a landmark in the mining town of Pioche, Nevada 


If you drive U.S. 93 in Nevada . 


Don’t by-pass old Proche 


Travelers find little reason to pause along 
most of U.S. Highway 93 between Ne- 
vada’s Lake Mead area and the Ely cross- 
roads 250 miles to the north. About mid- 
way, however, the highway passes near 
three state parks, not far from Pioche. 
This historic mining town is a good base 
from which to visit the parks, and it’s 
well worth exploring itself. 

The parks are Cathedral Gorge, where 
nature has carved majestic formations in 
stone: and Kershaw-Ryan and Beaver 
Dam, scenic preserves in a wooded, moun- 
tainous region that attracts many hikers 
and campers, Cathedral Gorge is only 5 
miles from Pioche; Kershaw-Ryan is 
about 30, and Beaver Dam about +5. 
Despite the fact that Pioche’s former 
population of 8,000 has shrunk to 800, 
its residents bridle at any reference to 
it as a “ghost town.” Two of its mines are 
in full operation, and others are main- 
tained by skeleton crews against the day 
when mineral prices may again make 
them profitable. Meanwhile civic im- 
provements and new construction prove 
the town is very much alive. 

Pioche got its start in 1864 when William 
Hamblin staked a mining claim where 
Indians had shown him high-grade silver 
ore. The town was named for F. L. A 
Pioche, San Francisco importer who in- 
vested heavily in the area’s mines, Within 
two years the new camp was rivaling 
Virginia City in its silver yield. In 1872 
one mine produced in three days a record 


36 bars of silver worth $60,000. 

During this period six stage lines carried 
away the silver and brought back more 
prospectors, many of them veterans of 
the California gold rush and the Com- 
stock silver strikes. With mushroom 
growth came all the violence and color of 
the typical early Western boom town. 
Seventy-five men were buried in the ceme- 
tery before one died of natural causes. 
The main street today is just where it 
was 90 years ago, and though some build- 
ings have been rebuilt or renovated, many 
are unrestored relics of the early days. 
Among these are the “Million Dollar 
Courthouse,” Mountain View Hotel, Ma- 
sonic Temple, and opera house. The ceme- 
tery and the tramway from the mines are 
much in evidence. So are the colorfully- 
walled “glory holes” created by huge 
cave-ins at the old Prince Mine. 

The Million Dollar Courthouse got its 
nickname from the fact that graft during 
its construction and repair, plus a spiral- 
ing accumulation of interest on bonds 
unpaid for decades after the price of 
silver dropped, actually brought the total 
cost to more than a million dollars—for 
a modest stone structure on which the 
original bid was $26,400, and which was 
crumbling and condemned by the time its 
debt was finally paid in 1937. A year 
earlier Lincoln County built the modérn 
courthouse now in use. 

Pioche has two motels, two hotels, two 
restaurants, and three trailer courts. 
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York, 








COAST GUARD PHOTO 
This is America’s end of the line ... the tiny lighthouse hard by San Francisco’s Golden 


Gate. Note the ocean beyond: it’s just been shrunk by more than half a day by Qantas Jets. 


Since tides first turned, the lands beyond this lighthouse have lain a world away. For 
this is the Pacific... mightiest ocean on earth. But from now on, you can board a mighty 
Qantas 7O7 Jet and cross this endless ocean before the tides turn inward twice again. 
Discover the Pacific 


NOW: QANTAS 707 JETS across the Pacific to Fiji and Australia...across the Atlantic to London. 
One Jet takes you all the way, either way-—direct across the U.S.A.! See your travel agent or Qantas in 


New York, San Francisco, Los Angeles, Vancouver, Honolulu. (Also BOAC, general sales agents, in New 
York, Chicago, Washington, Boston, Detroit, Miami, Dallas, Philadelphia, Winnipeg, Montreal, Toronto.) Australia’s round-the-world luxury airline 

















©1959 VOLKSWAGEN 


The only water a Volkswagen needs is the water you wash it with. 


All car engines must be cooled. But how? 
Conventional cars are cooled by water. The 
Volkswagen engine is cooled by air. 

The advantages are astonishing, when you 
think about it. Your Volkswagen cannot boil 
over in summer or freeze in winter, since air 
neither boils nor freezes. 


You need no anti-freeze. You have no radi- 
ator problems. In fact, you have no radiator. 
In midsummer traffic jams, your VW can idle 
indefinitely, while other cars and tempers boil. 
The doughty Volkswagen engine is unique in 
still other ways. Its location in the rear means 
better traction (in mud, sand, ice, snow, where 


other cars skid, you go). And since it is cast of 
aluminum-magnesium alloys, you save weight 
and increase efficiency. Your VW delivers an 
honest 32 miles to the gallon, 
regular driving, regular gas. 
You will probably never need 
oil between changes. 











NO 











Mrs. Alfred Wells, friend, Nanny, 6 children, 
and St.Bernard have found a smarter way to go! 
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“This is the first station wagon that really makes sense” 


Ten people, including Jack the St. Bernard (who is really more of Station Wagon is a good four feet shorter than conventional 
a person than a dog, insists Mrs. Wells) ride easily in the Volks- wagons, yet holds more than the largest station wagon. It also 
wagen Station Wagon. And there is still a sizable amount of costs hundreds of dollars less and saves lots of money on gas 


space for beach chairs, picnic baskets, a striped umbrella, et and oil too.) A sheer delight to drive, as all car buffs know. The 
cetera. (Most people are astonished to discover that the VW 


Wells’ model has a sliding sun roof — makes it marvelously cool. 
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How to make a 
tick lose interest 


it used to be that the only way to guard 
against tick bites on a camping expedi- 
tion was to put on boots and a hat and 
button your shirt collar securely, then 
follow the excursion with a thorough 
search-and-pluck session to apprehend 
any intruders that might have slipped 
inside clothing anyway. 

The search-and-pluck procedure hasn’t 
changed, but campers’ defenses have 
otherwise been bolstered during the last 
10 years by various liquid, spray, stick, 
and powder repellents of ticks. 

Certain species of ticks transmit serious 
diseases, such as the dread Rocky Moun- 
tain spotted fever and the severe but 
seldom fatal Colorado tick fever, which 
has just about the same symptoms. These 
diseases aren’t restricted geographically 
as their names imply. Cases of Rocky 
Mountain spotted fever have thus far 
been reported in #6 of our states, and the 
states so far “immune” aren’t in the West. 
Also on the list of diseases transmitted 
by ticks are Q fever and tularemia (rab- 
bit fever). 


TICK COUNTRY 

A list of the worst danger spots for the 
infected wood tick (Dermacentor ander- 
soni), the transmitter of Rocky Mountain 
spotted fever, can be misleading, for you 
inay find him almost anywhere in_ the 
West—in the grass alongside trails, on the 
fallen log where you perch for a picnic 
lunch. However, you'll be more likely to 
encounter him in foothill country at 3,000 
to 6,000 feet elevation, especially in the 
eastern half of Washington; in Oregon, 
east of the Cascades: in California’s north- 
eastern part and on the east slope of the 
Sierra as far south as Inyo County: 
throughout Idaho; in the northern part 
of Arizona: and in the river valleys and 
sagebrush plains of Utah and Nevada. 
Ticks are most active in late spring and 
summer, but you may find they are 
troublesome during the fall and winter 
months as well. 

Not every wood tick is infected. Only one 
in 400 or so is a transmitter of Rocky 
Mountain spotted fever—but that one 
bears no warning flag. And the percentage 
of infected ticks may vary from 0 to as 
much as 90 per cent depending on your 
area and the season. For these reasons, 
it’s essential that you try to discourage 
the ticks in the first place, quickly detect 
their presence if they do get on you, and 
vet rid of them as soon as possible. It 
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takes several hours for an attached wood 
tick to do his damage. Be careful not 
to crush him, for the diseased tick smear 
can transmit infection through contact 
with vour tick wound or with any skin 
abrasions on your hands, 


Diseased or not, the wood tick is bother- 
some, It’s uncomfortable to know that a 
tick may be crawling over your clothing 
or body looking for a likely spot to bur- 
row (he’s a blood-sucker) and to realize 
he can do this without your even being 
aware of his presence, 


~\Oo 





Here is a sketch to help you recognize 
the chief of the tick villains, namely the 
hard-shelled wood tick. He's only slightly 
different from his soft-shelled brothers. 
Pull him out with his mouth parts intact 


The various tick species are reddish brown 
or black, and average 3/16 inch long, ex- 
panding to as much as ¥% inch in length 
after feeding. Ticks have eight legs: six 
grope for a victim while two grasp bushes, 
erass, or twigs alongside roads, trails, and 
streams. The tick may crawl over you for 
hours before sinking its mouth parts into 
your flesh. You probably won’t notice the 
bite at once, and will feel only a slight 
irritation after the tick has fed for awhile. 
There are many misbeliefs regarding the 
most effective methods of disengaging a 
tick. You've probably heard most of the 
following: 

“Hold a lighted mateh or cigarette near 
the tick’s rear end—he'll soon back out.” 
Sometimes this method works instantly. 
Other times, the tick advances farther 
into your flesh to get away from the ir- 
ritant. At any rate, you'll be losing valu- 
able time if your, tick is diseased. 
“Serew him out clockwise. The tick’s 
mouth is corkscrew-shaped.” Contrary to 
this common belief, the tick’s mouth has 
two cutting fingers and a central dart- 
like structure with backward-pointing 
barbs by which it attaches itself under 
your skin, Clockwise or counterclockwise, 
“unscrewing” the tick will almost cer- 
tainly result in your leaving the small 
head with its disease-transmitting mouth 
parts lodged in your flesh. 

“Apply alcohol, kerosene, lard, or benzine 


to the tick. He'll back out.” He probably 
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The 
Dance of Bharata 


Time was when Gods walked and 
sported among men and men had 
not lost the power to see them.-It 
was then that the Secret of the 
Dance was revealed by the Lord 
of the Universe to a mortal, Bhar- 
ata. Later, the dance in its divine 
form was developed by the de- 
vadasis of the temples of old. The 
sculptures of India even today 
pay tribute to the grace and daz- 
zle of these devoted nymphs. And 
even today this living dance is 
performed in all its purity in-the 
dance theatres of India. 


Seek the unique and the aesthetic 
this year; seek the temples and 
dances of India. 


For further information, 


see your travel agent, or write dept. S 


India 


GOVERNMENT TOURIST OFFICE 
19 East 49th St., New York 17, N. Y. 
Murray Hill 8-2245 
685 Market St., San Francisco 5, Calif. 
EXbrook 7-0066 


Discover We Pacific 






































SO DISTINGUISHED ... so 


exciting in performance .. 


. so ideally suited for con- 


temporary Western living is the V-M Model 912—High-Fidelity 

Stereophonic Console Phonograph! Here is cabinetry with a rich, distinct 

Scandinavian influence—superbly executed in Genuine Fine Hardwoods— 

luxurious Walnut or ‘Sahara’ Blonde. This console embodies all of V-M’s 

incomparable features including a matchless AM-FM Tuner! Stereo 
records and your present monophonic recordings reach a new 

pinnacle of audio verve! From $425.00. V-M 
CORPORATION, BENTON HARBOR, MICHIGAN, | 


the Woice 


‘*SPORTSMAN’’ 


INSULATED TUMBLERS 








A sure party favorite —- THERMO-SERV 
Tumblers . . . now insulated with plastic 
foam to end all moisture condensation. 


®@ Assorted Deer, Geese 
i A and Muskie Designs. 
ea @ Keeps drinks cold or 





hot to the very 
last drop. 


@ Beautifully gift 
packaged for 
gracious giving. 





Write TODAY for complete 
catalog and price list, and the 
name of your nearest dealer, 











| _N.F.C. Engineering Co., Box 712, | 
! Anoka, Minnesota 
| Name: | 
| | 
| Address: | 
| | 
| City: — | 














BUY U. S. SAVINGS BONDS 
AND HOLD THEM | 


bolt] ach moyamm ola-lolltiela Mm iilaley 4 
camera is always ready to 
take big sharp pictures. 


Minox B, with built-in exposure meter, leather 
case and chain " 169.95 
Without meter at all camera stores 139.50 


FOR LITERATURE. KLING PHOTO CORP. 
257M FOURTH AVE., N.Y.C. 10 





WANT 
PERFECT 
COLOR 
PICTURES? 


Get a Weston Exposure 
Meter. You'll get perfect 
exposures every time... 
perfect color . . . perfect 
movies .. , as well as black 
and white? At all dealers. 


WESTON 


exposure meters 








will back out—eventually. But again, 
you're losing valuable time if the tick is 
infected. You may even kill the tick—and 
it’s much more difficult to remove the 
barbed mouth parts intact when the para- 
site is dead. 





Here is the safest, surest way 
of removing a tick: 


1. Grasp the tick gently but firmly, 
protecting your fingers by using a 
tweezers or a piece of cotton or 
facial tissue. Don’t squeeze or jerk. 
Pull slowly and gently. 

2. Examine the wound and the re- 
moved tick to make sure no mouth 
parts are left under your skin. 

3. Paint the area with iodine or 
any good antiseptic. 

4. Check with your physician at 
once if any headache or fever symp- 
toms appear within a few days after 
you are bitten. 











Whenever you're camping, fishing, or pic- 
nicking in tick country, observe the fol- 
lowing precautions: 

Clothing. Wear boots and a hat, and keep 
your shirt collar buttoned. 

Repellents. Use one of the many repel- 
lents sold at your pharmacy for clothing 
saturation or direct skin application, In 
addition to repelling ticks, most of these 
preparations discourage mosquitoes, chig- 
gers, and many other biting insects. 
Active ingredients may be dimethyl] 
phthalate; N, N-diethyltoluamide: or 
ethylhexanediol. Prices for the sticks, 
liquids, and sprays range from about 50 
cents to $1.25 

Vaccine. If you live or travel in tick 
country, prepare yourself by inoculation 
against Rocky Mountain spotted fever. 
You may experience a bout with the fever 
even if you are vaccinated, but the illness 
will be relatively mild, Plan to take the 
vaccine in early spring—March or April. 
The first year’s shots are given in a series 
of three, spread over three weeks’ time 
and usually costing less than $9 for the 
series. For continued protection, a single 
booster shot should be taken each year. 


Pet protection. Don’t pull ticks off your 
dog. You may leave a wound susceptible 
to infection, Use one of the many pet in- 
secticides and repellents sold in powder, 
liquid, cream (for the dog’s ears and be- 
tween his toes), or spray form. When you 
buy your own repellent, you'll probably 
find pet insecticides on the same shelf. 
Ticks don’t die quickly—it will take from 
24 to 48 hours to kill them with any in- 
secticide. You can comb the ticks from 
your pet’s coat after waiting the speci- 
fied period of time. 


SUNSET 


Bea pr 








- 


Japan - Australia - Hong Kong - New 


' Zealand - Fiji - Manila - Hawaii - Around the World 


Run away to sea—on Orient & Pacific! 


MN LA HE TAFFRAIL of your 
Orient & Pacific liner is 


A NS 
ae a marvelous place at sunset. 


The trade winds are gentle. The decks 
are quiet. And phosphorescence fills the 
sea with a million darting stars. 

The humdrum of life ashore is four 
days behind—lost in the foaming wake. 
You've danced on deck under the South- 
ern Cross. Eaten Continental, Polyne- 
sian and Oriental dishes. (If you're as 
lazy as we are, you've had a hearty Eng- 
lish breakfast served to you in bed every 
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day.) And this is just part of your trip. 

Tomorrow you dock in Honolulu for 
a day and a night of island life. From 
here your course depends on your ticket. 

In eight days you can be in Japan 
(round trips this far start at $638) with 
Hong Kong, Manila and Singapore your 
next ports of call. 

In seven days you can be in Fiji, 
bound for New Zealand and Australia. 
Your fare, from $604 there and back. 

If vou like, you can circle the entire 
Pacific ($818 and up) or go on to Europe 


by way of India, and the Mediterranean. 
Make your choice and see your travel 
agent now. Or write: Orient & Pacific, 
Dept. K, 210 Post St., San Francisco. 


NEXT SAILINGS 

TO HAWAII « JAPAN » HONG KONG «+ MANILA 

Leave Feb. 26, April 4, May 17, June 16 
TO HAWAII + FIJi » NEW ZEALAND « AUSTRALIA 

Leave Dec. 31, Feb. 10, May 13, July 28 
*From San Francisco. Also sails Vancouver, Los Angeles 
17-24 Day Pacific Cruise leaves Vancouver 
Jan. 18, Los Angeles Jan. 21 for Acapulco, 
Hilo and Honolulu. Fares from $330. 


Cunard Line « General Passenger Agents in U.S. & Canada 
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$1299 


COMPLETE 


BIGGEST BUY IN STEREO 








“Stowaway” speaker 
|| operates in remote position 


FROM CBS ELECTRONICS... Stereo 1 [__ | 
HIGH FIDELITY CONSOLE PHONOGRAPH i i or pse gl ete 


|| single-unit stereo. 


WITH REMOTE “STOWAWAY” SPEAKER + Fits all rooms. 

















ALL these great Columbia features: 

e Four speakers—two 6”, two 4” e Automatic changer plays 
e Columbia-designed push-pull amplifier all records, all speeds 
e Exclusive Columbia CD Cartridge e Four controls 


All-new console with the greatest advance in the field of sound: Columbia 
Stereo 1. Interlocking circles of sound sweep through the room in every 
direction surrounding you with the magic of a “‘live’’ performance. Makes 
your present records sound better, and new stereo records, too. Fine mahogany j 
finish (model C-1148) only $129.95* complete. Also in walnut or blonde. 
Model C-1150 has above features plus built-in Columbia High Fidelity 
AM/FM radio. Only $199.95. At your local dealer. 


*Slightly higher in parts of South and West. 


Columbia Phonographs, 
405 Park Avenue, New York 22, N. Y. 


COLUMBIA 


NUMBER ONE IN THE WONDERFUL WORLD OF SOUND 
34 
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Excursion on tiie Encanto Queen, scaled- 
down stern-wheeler, popular with children 
and adults at Phoenix's Encanto Park 


In Phoenix... 
A stern-wheeler cruise 


The days of Arizona stern-wheelers aren't 
over after all. A trim little descendant of 
the sturdy steamers that used to ply the 
Colorado has become one of the most 
popular attractions at Encanto Park in 
Phoenix. 

The Encanto Queen, launched last April, 
takes up to 45 passengers on a pleasant 
cruise on the 4-foot-deep waters of Kn- 
canto Lagoon. The boat operates from 
noon to 5 P.M. daily from September to 
June; in the summer the hours are 3 to 
10 p.M. Fare is 25 cents (children under 
2 ride free). 

The Queen is painted white, with a bright 
red stern wheel, and has a fog horn, ship’s 
bell, and running lights. Moving along at 
5 to 8 knots, the gasoline driven “steamer” 
circles the lagoon’s island a couple of 
times on each 20-minute trip and threads 
its way among small boats, canoes, and 
floating ducks. 

The other boats, incidentally, are 
rented at hourly rates ranging from 75 
cents (one or two persons) to $1.75 (six 
persons) for canoes, and from $2 (one or 
two persons) to $+ (six persons) for elec- 
tric motorboats, 

To reach Encanto Park from Central 
Avenue, turn west on Encanto Boule- 
vard. You can also enter from 15th Ave- 
nue, a main thoroughfare. 

The 220-acre park is one of Phoenix’s 
favorite sports and recreation areas, with 
facilities for golf, tennis, swimming, bad- 
minton, shuffleboard, dancing, and 
picnicking. There are also rides and 
amusements for children, a band shell, 
wide expanses of lawn, a garden center. 
and walks leading through handsome and 
varied plantings of trees and shrubs. 
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HAWAII 


IS WITHIN ARM'S REACH BY TELEPHONE 


It’s as easy as reaching out your arm to hold a 
voice-to-voice meeting with associates, customers or LOW RATES TO HAWAII 
prospects in Hawaii. One personal two-way phone These rates apply from Arizona, California, 


call can get more done than anything short of going Nevada, Idaho, Oregon, Utah and Washington 


to Hawaii yourself. First 3 Minutes Each Added 
Station-to- Person-to- Minute (applies 
Station Person to all calls) 


Of course, if you are going yourself, the telephone 


still comes in mighty handy. Remember that home and Day rates $500 $900 $900 
Night and Sunday $525 $825 $175 


Add the 10% federal excise tax. Night rates now start at 6 p.m. 


office are never farther than the nearest phone. 


It’s easy to phone Hawaii—or from Hawaii—and 
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you can hear as clearly as in a local call. 
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' “ONE MILLION 


| passengers have now flown the Boeing 707 jetliner! 
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These airlines -have ordered Boeing 707 or shorter-range 720 jetliners: AIR FRANCE * AIR-INDIA * AMERICAN °¢ B.O.A.C. * BRANIFF 
CONTINENTAL * CUBANA * IRISH * LUFTHANSA * PAN AMERICAN * QANTAS * SABENA * SOUTH AFRICAN * TWA®* UNITED * VARIG * Also MATS 
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This is Edinburgh, start. or midpoint of four-day bus trip. 





At extreme right you look 


down Princes Street, with its bustling shops. Spires of Walter Scott Memorial in 
foreground. Bus station is just two blocks to the right. Castle is at upper left 


For your European holiday Ae 


North to Scotland 


From London a two-day bus trip is the 
road to Scotland (the train takes 
just 7 hours), but in two days of un- 
hurried bus travel you 
quainted with a surprising number of 
England’s famed lakes, quaint villages, 
and cathedral towns. And you'll enjoy 
many of the advantages of auto travel 
without the bother of maps, guides, or 
advance reservations. 

On the bus tour, what you would ordi- 
narily pay for a hotel room for a night 
covers not only comfortable lodgings but 
also your food and transportation costs 
for the 395-mile journey to Edinburgh. 
If you make the round trip, you can go 
one way through western England and 
return through the eastern counties with- 
out retracing your route—for an all-in- 
clusive cost of about $10 per day for four 
days. (The price of $38.84 round trip— 
$19.60 one way—includes lodgings, four 
meals a day, and gratuities.) 


slow 


can become ac- 


Late May through September is the time 
to go. Trips are operated by Scottish 
Omnibuses, Ltd., with departures from 
both capital cities three days a week 
beginning May 23, then daily except Sun- 
day from June 15 through September 8 
when the thrice weekly schedule resumes 
through September 22. 


LONDON TO EDINBURGH VIA CHESTER 
The bus leaves at 8:30 m the morning 
from London’s Victoria Coach Station, 
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by bus 


and soon passes through the Thames 
River resorts of Maidenhead and Henley. 
The first stop is at Oxford. The driver 
tells you where coffee and biscuits are 
being served (the only daily refreshment 
not included in the total tour price), rec- 
ommends some things to see, warns that 
the bus must leave on time, and leaves 
you to your own devices. 

Oxford is one of the most ancient and 
interesting of English cities, so you won’t 
want to linger over coffee. The college 
quads and gardens, the river walks, bus- 
tling High Street compete for your at- 
tention during your brief stay. (See From 
London to Oxford on page 19 of the 
June 1959 Sunset.) 


Aboard the bus you recover your breath 
and relax before the lunchtime stop at 
Stratford-on-Avon, where you go with 
your driver-guide to an inn, sit where 
you choose, and enjoy a multi-course 
“lunch.” Afterwards there is time to 
wander through town and along the river 
or to browse in the shops. 


At Lichfield you stop for tea (with sand- 
wiches, cakes, and pastries), then visit 
the cathedral. 

The bus arrives Chester, your first 
overnight destination, about 7:40 P.M. 
Passengers settle into one of two leading 
hotels, each combining modern service 
with the charm of an old-fashioned coun- 
try inn, You can window-shop along the 
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end .u. 
Sunset Travel Books are welcome gifts for any- 
one! Choose a few of these, from your dealer, or 
include 3% tax with your order to Lane Publish- 
ing Co., Menlo Park, Calif. Write for free catalog 
of all Sunset Books. 


MEXICO 


A Sunset Discovery Book of 
Mexico. Vital travel infor- 
mation. Border regulations. 
Mexico City by a choice of 
highways with colorful spots 
enroute. What to see in 
and around Mexico City. 
Yucatan, Baja California. 
Ill photos, 6 maps. $1.75. 





HOW TO FISH THE 
PACIFIC COAST 


How to find, catch, and 
identify positively 207 ma- 
rine game fish. Describes 
baits, equipment; how to 
play and land. New, tested 
techniques. By Raymond 
Cannon. Fits in tackle box. 
338 pages. $4.9 


NORTHERN 
CALIFORNIA 






A Sunset Discovery Book of 
California from San Luis 
Obispo to Oregon. Guide 
to San Francisco and near- 
by areas. Trinity-Klamath, 
Shasta-Lassen, the northern 
coast, Sierra Nevada, and 
| Gold Country. Only ‘$1.75. 


SOUTHERN 
CALIFORNIA 


A Sunset Discovery Book of 
California from Mexican 
border to San Luis Obispo. 
Los Angeles, San Diego, 
plus coast, desert, eastern 
Sierra. Mount Whitney, Se- 
quoia, Kings Canyon. 
Knott's Berry Farm, Disney- 
land. $1.75. 
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HAWAII 


Plan your trip with accurate 
information on the favorite 
Pacific vacation spot. How 
to get there, where to stay 
on each of the six islands; 
what to see in tourist cen- 
ters and out-of-the-way lo- 
cations. Over 75 large pho- 
tographs. Maps of each 
island. $1.50 


NATIONAL PARKS 
ys IN CALIFORNIA 


= A Sunset Discovery Book of 
pie. Yosemite, Sequoia, Lassen, 

F Kings Canyon, and 8 Na- 
tional Monuments. Maps 
show roads, trails, facilities. 
Geology, plants, animals. 
Recommended high spots. 
By Dorr Yeager. Many 
photos. Only $1.95; 








GOLD RUSH 

COUNTRY 
A Sunset Discovery Book of Gold Rush County 
California's Mother Lode ore 


and Northern Mines for 
auto traveler or collector. 
Covers every important 
place. Large fold-out map. 
Endorsed by California 
Historical Society. $1.75 
Clothbound edition 


ideas for 
FAMILY CAMPING 


Contains all the answers for 
the family just beginning 
this popular activity as well 
as hundreds of ideas for ex- 
perienced veterans. How- 
to-do-it photos show equip- 
ment, how to pack, what to 








equipment check lists. $1. 75 
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THE MOST SATISFYING CAR YOU EVER OWNED . .. the fabulous Fiat. Flattering to your 
taste, with its smart Italian styling. Gratifying to drive, with its ready response and eager per- 
formance, its comfortable, spacious interior. Resende to your sense of thrift, with its lasting 
construction, minute cost of upkeep, fabulous economy. Up to 42 miles per gallon with the Series 
600 sedan (above). The Series 500 delivers up to 53! There are five series, seventeen models . . . 
sedans, sports cars, station wagons. Suggested price for the Fiat 600 is $1430. at port of entry, 
California, plus $25. on NaI charge. Hub caps shown are extra, See your Fiat dealer, or phone or 
write FIAT MOTOR CO., INC., 7811 Lemona Ave., Van Nuys, Calif., STate 1-1500. In Canada: 
FIAT MOTORS OF CANADA, 69 Bloor St. East, Toronto 5, Ontario. ..............45: FIAT 


DON’T WASTE ANOTHER 
HI 
FLASHBULBS! 


Ask your camera dealer to 






show you the Revolutionary 
New, One-Piece MONOJET 
Electronic Flash... you geta 
LIFETIME of Perfect Color 
and Black & White FLASH 
PICTURES easily, safely, 
without Batteries or #® 
Flashbulb Fuss 


or Failure! <&§ 


ULTRABLITZ 
your one-time cost 


$6995 MON WE. 


IMPORTED & GUARANTEED BY ALLIED IMPEX CORP., 300 FOURTH AVE., NEW YORK 10, N.Y. 
CHICAGO 10, ILL. e LOS ANGELES 36, CALIF. 
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Bus pulls into Chester, county town of 
Cheshire. Medieval aspect makes Chester 
especially appealing for overnight stop 


“Rows,” a series of galleried arcades run- 
ning outside sixteenth century black-and- 
white timbered houses now converted 
into two-story shops. 

For most of the second day you are 
passing through the Lake District. Blue 
water reflects the rolling hills, and the 
green grass is dotted with yellow daffo- 
dils im spring. 

After luncheon at Ambleside, your bus 
passes through Kendal, Windermere, 
Grasmere, Keswick, then crosses the bor- 
der into Scotland, stopping at the border 
village of Gretna Green before the tour 
ends in Edinburgh at 8 P.M. 


EDINBURGH TO LONDON VIA YORK 
After leaving Edinburgh at 8:30 A.M., you 
travel through the Border Country where 
the many castles testify to the region’s 
stormy history. 

Lunch stop is at Alnwick (its castle, built 
in the twelfth century, was involved in 
almost continuous fighting for several 
hundred years). You arrive in Durham for 
tea, in time to visit one of England’s most 
majestic cathedrals. 

York is the overnight stop on the return 
trip. The city is encircled by fourteenth 
century walls topped by a footpath, a 
fine place for a promenade and a view of 
the city and the spires of York Minster. 
On the second day you pass through 
Robin Hood’s Sherwood Forest before 
stopping for lunch at Grantham, a coun- 
try town in Lincolnshire. At teatime 
you'll be in the university town of Cam- 
bridge, and at 7:30 P.M. your bus returns 
to the Victoria Coach Station on Buck- 
ingham Palace Road. 

For an illustrated brochure describing 
the London-Edinburgh services and giv- 
ing information about other tours from 
Edinburgh, write to: Scottish Omnibuses, 
Ltd., 5 South St. David Street, Edin- 
burgh, Scotland. 
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Californian buys 


Allstate’s 4-millionth 
auto insurance policy 


William T. Pillsbury of 
Long Beach, chooses Allstate 
for fast service, low rates 


You’re probably looking for the 
same common-sense value in auto 
insurance that appealed to Mr. 
Pillsbury. That’s why you owe it to 
yourself to get the facts...facts that 
have won over half a million friends 
for Allstate in California alone. 
Here, in a nutshell, are a few ways 
Allstate’s modern approach to in- 
surance can benefit you: 
Low Rates: Allstate was founded 
by Sears with the idea that top- 
quality insurance could be sold for 
less if people could buy it directly 
from the company. You buy insur- 
ance from an Allstate Agent at 
Sears, at an Allstate office, or in your 
home. Allstate keeps selling costs 
low. Savings are passed on to you. 
How much can you save? As 
you'd expect, savings depend on 
where you live and how your car is 
used. Your savings may be sub- 
stantial, because Allstate’s rates are 
lower than rates charged by most 
othercompanies. The AllstateAgent 
in your area can give you the dollars- 
and-cents facts for your particular 
case. 
*‘On-the-spot’’ claim service. 
Allstate didn’t win 4 million friends 
by quibbling on claims. Allstate cuts 
red tape when a policyholder is in 
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MR. and MRS. PILLSBURY live in the attractive Naples section of Long Beach. Mr. 
Pillsbury fully appreciates how Allstate goes to bat for its policyholders, to pro- 
tect them when they are in trouble, and to give them help when they need it. 


trouble ...speeds the settlement of 
his claims, and the “other guy’s” too. 

Allstate gives its claims men the 
authority to settle most claims them- 
selves. There’s never any “home- 
office red tape” to delay settlement. 
Your claim gets the personal atten- 
tion of an Allstate claims man, and 
can often be settled right “on the 
spot.” 

What’s more, you get this serv- 
ice wherever you drive. Because 
Allstate has the largest staff of full- 








time claims expediters—over 4,300 
located throughout the U.S. and in 
Canada, too. 

Where to call. You owe it to your- 
self to get the facts about Allstate 
auto insurance. It will only take a few 
minutes, and there’s no obligation. 
You can talk to an Allstate Agent 
at Sears, or at an Allstate office. 
If you’d rather, you can call and ask 
an Agent to visit your home. Look 
for “Allstate” in your phone book. 
Call soon. ‘‘May we help you?’’ 


You’re in good hands with 


® Founded by Sears, 
Roebuck and Co. 
with independent 
assets and liabilities. 


COMPANIES Home Offices: Skokie, Ill. 


AUTO @e PROPERTY ¢ ACCIDENT AND SICKNESS e LIFE* 


"Allstate Life Insurance Company is wholly owned by Allstats Insurance Co. 
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At what age should a husband Adis 


Has your husband put off making his 
Will because he feels he’s too young...or 
thinks he hasn't acquired enough prop- 
erty to make a Will necessary? Actually, 
the need for a Will depends, not on his 
age...not on his wordly goods... but on 
his obligation to see that his loved ones 
are protected against every eventuality. 
To help you and your husband under- 
stand the importance of making a Will, 


WELLS FARGO BANK, DEPT. S-14 
San Francisco 20, California 


Please send your free booklet, ‘Your Will 
and Your Executor,’’ to: 


NAME 





ADDRESS 





. CITY i ZONE STATE _ 








How to fillet 
a fish 








From a camp cook’s point of view, here’s 
an “analysis” of a fish’s essential parts. 





With a sharp knife, slit skin along back 
from the tail to head, and along line (A). 
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Grasp skin with pliers as shown. Peel 
back. Use knife as “helper” if necessary. 
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make his WILL? 


and naming a professional executor to 
see that its provisions are carried out 








faithfully, Wells Fargo Bank has pre- *. 
pared a free booklet, “Your Will and 4 
Your Executor.” You owe it to yourselves | ae 

and your children — to read it. So | Insert knife carefully under flesh next to 
send for your copy now. Fill in the backbone. Remove fillets on both sides. 
coupon below, and mail it — today. 





Here is the fillet. From most fresh-water 
fish it will be boneless, ready to fry. 
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There’s a big smile on the face of France! 


If you haven’t been to France in the past few years, you are in for some tremendous surprises. From countryside to city street, France 
has become young and strong again. Her people happy. Alive. Vigorous. Boiling with energy and accomplishment. You see it in the out- 
pourings of countless industries: jet aircraft, automobiles, electronic devices, silks. In the phenomenal advances of French scientists 
and technicians. In the dramatic renaissance of the cinema and theater. And in Paris—lighthearted, witty Paris—you find the gaiety of 
a people who are vital again, leading again. Wherever you go in France today, you see happiness on the faces of her people. You feel it 
in the way they welcome you. Now is the time to go. See your travel agent, or for folders and information write, Dept. S-11, Box 221, 
N. Y. 10, N. Y. The French Government Tourist Office: New York + Chicago + Los Angeles +* San Francisco « Montreal 


1. North-Picardy 2. Normandy 3.lle-de-France 4. Brittany 5. Loire Valley 6. Berry 7. Poitou-Charentes 8. Limousin-Quercy-Périgord 9. Bordeaux-Guienne 10. Toulouse-Languedoc 11. Corsica inot shown) 12. Champagne 13. Lorraine- 
Vosges-Alsace 14, Burgundy 15, Franche-Comté-Monts-Jura 16. Auvergne 17,Alps-Savoy 18, Dauphiné 19. Lyons-Rhone Valley 20, Provence-Cote d’Azur 21. Riviera-Cote d’Azur 22. Mediterranean-Languedoc-Roussillon 23. Pyrenees-Basque 
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Starting this month you can fly PSA be- 
tween important California cities faster than 
ever before. The reason: gleaming new jet- 
powered Lockheed Electras. Fully pressur- 
ized, air conditioned, luxuriously appointed, 


PSA-SOON TO BE FIRST WITH AN ALL-NEW, ALL ELECTRA FLEET 


ELECTRA 


Powered by GM-Allison BUILT BY LOCKHEED AIRCRAFT CORPORATION 
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and equipped with all-weather radar, PSA’s 
Electras offer the ultimate in flying comfort 
and dependability. PSA’s fast, frequent 
flights will get you there in much less time... 
much more relaxed. Fly PSA Electras soon. 
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SAN FRANCISCO 
277 Post St. PLaza 6-3600 
San Francisco International Airport 
375 O'Farrell JUno 3-0931 


LOS ANGELES 
(Burbank) Lockheed Air Terminal 
TRiangle 7-5421 
L.A. International Airport 
SPring 6-1600 


SAN DIEGO 


Lindbergh Field 
CYpress 8-9811 
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San Juan 
Del Rie 
~ 


MEXICO CITY 


Queretaro 
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New road connects Jiménez, Highway 57 


One less day to 
Mexico City 


You can trim a day or so off your driving 
time from El] Paso, Texas, to Mexico City 
by using recently-completed Federal 
Highway 49. The new road _ by-passes 
Hidalgo del Parral, Durango, and Aguas- 
calientes, then connects with Federal 
Highway 57 and its new stretches of 
superhighway that lead into the capital. 
Your turnoff for Highway 49 is at Jimé- 
nez, 374 miles below the border. Fill your 
gasoline tank here (the next town, Tor- 
reon, is 135 miles away) and watch for 
vados and vultures. Vados (dips) begin 
about 30 miles from Jiménez, and some 
are abrupt and deep enough that you'll 
want to shift gears for them. The vul- 
tures gather on the highway and take 
their time about flopping away. 

You'll pass a few gasoline stations along 
the patched, pock-marked 180 miles of 
barren desert from Torre6n to Saltillo. 
Sheltered in the mountains, Saltillo is a 
cool, quiet place for an overnight stop. 
There are several good motels and res- 
taurants near the center of town, 

You take Highway 57 south out of Sal- 
tillo, climbing the 6,500-foot pass outside 
of town, then heading across the plain 
for 208 miles to Huizache. 

The road is narrow and rough for the 70 
miles from Huizache to San Luis Potosi. 
Follow the signs to another good over- 
night stop at Querétaro, 126 miles away 
on a smooth, fast road. 

Drive slowly the 33 miles from Queré- 
taro to San Juan del Rio. The rough, 
narrow road is heavily traveled by Du- 
rango-Guadalajara traffic (work is under 
way to widen it). 

Outside San Juan del Rio, you enter the 
new 90-mile freeway to Mexico City. 
Keep your toll receipt for the 15 pesos 
($1.20 U.S.) you pay at the toll gate. 
You'll be asked to show the receipt at 
the freeway’s end gate. 








DO YOU KNOW 
HOW TO BUY 
HOUSE HEATING 
COMFORT? © 





*“House Heating Secrets” 
tells you what to look for— 
and what to demand—in a 
first class warm air heating 
installation that will insure 
indoor comfort all through 
the house. 


Don’t put up with drafty 
floors, hot-and-cold spots, 
uneven temperatures. Read 
this book before you buy, 
build, or remodel your 
home. Send for your free 
copy now. 


For furnace repairs or re- 
placement call your near- 
by furnace man for expert 
advice and installation. 


 pxsmeeseeeee sy 
7 WARM AIR HEATING INSTITUTE OF § 
@ NORTHERN CALIFORNIA 

@ Dept. SO, 870 Market Street 

§ San Francisco 2, Calif. 

Bl Send Free booklet" House Heating Secrets 
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These tree ferns flanking Kilauea Rim Road in Hawaii National Park reach height of 15 feet. Forests used to contain 35-footers 


Unique adventure on the Big Island... 


You drive through a forest of ferns 


The native Hawaiian forests—of great koa 
and ohia trees rising grandly out of an 
“undergrowth” of monumental tree ferns 
20 or 30 feet high—have nearly vanished 
from the Islands. Tree ferns themselves, 
among the first large plants to encroach 
upon decomposing lava on rainy wind- 
ward slopes after an eruption, once cov- 
ered large areas with treeless “bush” that 
has fallen prey to garden-plant collectors 
and tiki carvers. 

Here and there southwest of Hilo, on the 
island of Hawaii, a patch of the original 
cover survives. On the Kilauea Crater 
Rim Road about 24% miles southeast of 
Hawaii National Park headquarters, you 
enter a Hawaiian forest in its secondary 
stage of development: a thick understory 
of tree ferns out of which rise spindly 
ohia trees that may some day grow into 
a dense jungle canopy. 

The widening of roads in the park, as 
elsewhere in the Islands, has destroyed 
much of the sense of adventure that used 
to go with driving. No longer do you wind 
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through dusky tunnels of foliage, brush- 
ing the soft arching fronds aside with your 
car. But when you leave the roads and 
walk the trails, you can still find some of 
the glory of the fragrant and flowery 
virgin Hawaiian jungle—a jungle that 
is thornless, snakeless, practically bugless, 





and surprisingly easy to penetrate. 


\ To 





Roads from Kailua and Hilo to fern forest 


The popular walk into the Thurston Lava 
Tube includes the exciting experience of 
passing through what is perhaps the fin- 
est remaining example of Hawaiian fern 
forest, along the one-tenth of a mile of 
path between the parking area (2.2 miles 
from park headquarters) and the tube 
entrance. Here you walk under towering 
ferns that seem even taller than they are 
because some of them are growing up 
from the steep sides of a shallow ravine 
into which the trail descends. The 1,194- 
foot tube (a cylindrical hollow left when 
fluid lava flowed out from a congealing 
mass) is lighted in the daytime, so you 
‘an enter it without the flashlight or lan- 
tern that used to be necessary. 

Most package tours to Hawaii National 
Park include the Thurston Lava Tube 
and the Rim Road. On your own, you 
simply hire a car, with or without driver- 
guide, when vou get off the plane at Hilo, 
or take a bus ($1 each way) for the 31- 
mile trip to the park. This road, too, 
passes through some groves of tree ferns. 


SUNSET 











ie 


va 
of 


m 
of 
les 
be 
ng 
ire 
up 
ne 
)4- 
en 
ng 
ou 
un- 








Look what daddy caught! 


AD'S A HERO to the kids when he comes back from 

a fishing trip in San Diego. The Coronado Islands, 
in Mexican waters within sight of San Diego, are the 
world’s best California Yellowtail fishing grounds. 

These fighters weigh from 15 to 30 pounds. When they 
strike, your reel sings as the fish peels off line. Thirty 
minutes is fast time for landing one of these beauties. The 
fish shown above are one day’s catch from one boat. 
Valuable prizes are offered for the best fish in the annual 
Yellowtail Derby. 

San Diego-Land has just about everything you could 
want for a perfect vacation. There are seventy miles of sand 
beaches for sunning or surfing. Old missions to explore, a 
world-famous zoo and Navy ships to visit are additional 
attractions. 

You can step from San Diego into Mexico for bullfights, 
horse or dog racing, jai alai, night clubs and shopping. 
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Climate is marvelous — never too hot and never too cold, 
very little rain and 353 sunny days a year. Great for 
conventions, too. 


SAN DIEGO 


4 
| 
1 
| 
CONVENTION AND TOURIST BUREAU | 
Dept. S-11, 924 Second Ave., San Diego 1, Calif. | 
SEND FREE EOLDER(S) CHECKED: 
C) full-color San Diego-Land folder | 

C) fishing in San Diego-Land i 
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| 
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UNITED AIR LINES’ DC-8 JET MAINLINERS 
NEWEST...ROOMIEST...BEST OF THE JETS 


The great DC-8 is now in service on United Air Lines. No 
other jet offers you such newness, such spaciousness, such / 
quiet and luxury. Only Douglas could build it. Only United ONITED — 
Air Lines flies it from New York and Chicago nonstop to i -—D ai 
California. Plan now to enjoy the new standard of jet travel Ca | 
on the plane designed from the drawing board up specifically 
for passenger service. Call your travel agent or United Air Lines eee: ee Rane 
: ; 8 * EXTRA CARE HAS MADE IT THE BEST OF THE JETS 





This is a section of the Red Carpet* Room, one of the many innovations you find on United’s new DC-8 Jet Mainliner 
> Red Carpet is a service mark owned and used by United Air Lines, Inc 


















This lodge in the Cascade Mountains of Washington is a weekend and holiday retreat 
for 65 Seattle families who own it jointly. It was built primarily for snow season, 
but gets year-around use; in summer it is a base for hikers, picnickers, back-packers 


Community action.in the West 


HUGH N. 


A 65-family ski lodge 


The idea for Snoqualmie Pass Cooperative 
Ski Lodge was born one winter 
two Seattle fathers skinning 
clothes off their small children in the cold 
basement of a public ski shelter. 


day as 


were wet 


That was four years ago. Since then their 
idea has grown into a corporation of 65 
families, a total of 
They have bought a choice site adjacent 
to Ski Acres (in the 
miles east of Seattle), and on it have built, 
with their 
story mountain lodge. 


about 275 persons. 


Cascades about 50 


own labor, a spacious three- 


HOW IT HAPPENED 

The more the two Seattle men talked that 
day four winters ago, the more they con- 
vinced each other that an association of 
snow-fun-loving families could provide its 
own refuge. The third person they roped 
into their scheme was a_ lawyer, 
agreed to handle property questions and 
other legal matters as part of his member- 


who 


ship obligation. 

As other families became interested in the 
idea, these provisions of membership were 
determined: 

Only families may join; memberships are 
for life (of the head of the family), with 
an initial fee and building 
totaling $225; members who contributed 
at least 20 days of work during the build- 
ing of the lodge (or equivalent service) 


assessment 
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are permanently exempt from annual 
the for other 
originally $20 and are now $25 a year. 


dues: dues families 


The membership limit has been set at 70 
families. Memberships are not  transfer- 
able or salable, and if a family leaves the 
investment reverts to the cor- 
ag ion. However, since memberships are 
for life. there is always the possibility 
that those 
future 
share in the lodge to use again. 

When the group incorporated, a 
member board of directors was elected. 
The 


and 


area the 


who leave will return at some 


time and be able to put their 


nine- 


hoard eleets the association officers, 


meets at least three times a year. 


Major decisions are reached by a vote 
of the membership. 

Members whose professional skills, like 
those of the lawyer, could be used to fur- 
ther the project paid off their “work obli- 
accordingly: an architect member 
designed the lodge, and a mason took 
charge of building the fireplace and the 
chimney, 


gations” 


THE LODGE 

The result was a large lodge whose second 
floor dormitory has bunk beds to accom- 
modate 100 persons. On the same floor is 
the ski room, where outer clothes can be 
removed and dried in an automatic dryer: 
an observation room, with comfortable 


STRATFORD 


were 








The Eu 
of the Nore West | 


Thrifty winter rates « World-famous 
sulphur water indoor swimming pool « 
Dancing nightly in the COPPER 
ROOM -e« Supervised activities for 
children « Full convention facilities « 
Tone-up facilities include physio- 
therapy and Roman baths e« Two-hour 
drive from Vancouver e« For reserva- 
tions see your Travel Agent or write 
direct. Represented by Glen W. 
Fawcett in Seattle, Portland, San 
Francisco and Los Angeles. 


the HARRISON 
HOT SPRINGS 


Hotel 


Harrison Hot Springs 
British Columbia, Canada 
Max. A. Nargil, General Manager 
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*ACTIO 
MOVIE VIEWE 





SEE YOUR 8mm HOME MOVIES ANYWHERE! 
Fits in your pocket or purse. 


Action movies, forward, reverse, stills... 
large, bright picture, built-in illumination, 
drop-in loading, automatic framing, precision 
optics, uses standard 50 ft. reels. 


WITH DELUXE GIFT BOX s12°95 





| VIEWER MEGA 2 division of 


HUDSON PHOTOGRAPHIC INDUSTRIES Inc., 
Croton on the Hudson. N. Y. 
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Best package to give a baby 


We sell these packages — and we like 
nothing better than helping you select 
one for a youngster. Some of our best 
customers are now enjoying the financial 
rewards of a package they received at a 
tender age. 


We call them “packages of American 
earning power.” Inside are carefully se- 
lected, sound securities. One package can 
provide you with an interest in several 
companies and a diversified investment 
in their future prospects and dividends. 


For 34 years Dean Witter & Co. have 
custom-made packages for youngsters or 
great grandfathers housewives or 
big businessmen . . . Some packages are 
quite modest in price. Others represent 
a substantial investment. They’re all dif- 
ferent to meet individual requirements 
and objectives like your future retirement 


ora child’s education. Others are selected 


Write for a Free Copy of Booklet... 
“*A Package of American Earning Power” 





SOUND FOR 
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INVESTING 


(or yourself) 


for a rainy day, to gain tax advantages 
or to start a “kitty for a cruise.” 





Photo by Matson Navigation Co. 
You’re always welcome when you shop 
for your package at any of our 28 Western 
“investment stores.”” When you come in 
ask a Registered Account Advisor for 
our new booklet, A Package of American 
Earning Power, or if you prefer you can 
phone or mail your request for this help- 
ful booklet. To find our nearest Western 
office, check the yellow pages for our 
trademark — under brokers. 


DEAN WITTER & Co. 


Members: New York Stock Exchange «Pacific Coast Stock Exchange 


45 Montgomery St., San Francisco - 632 So. Spring St., Los Angeles 


1221 Fourth Ave., Seattle » Equitable Bldg., Portland 
115 Merchant St., Honolulu 
SERVING INVESTORS IN 28 WESTERN CITIES AND IN 
NEW YORK, CHICAGO, BOSTON AND PHILADELPHIA 


BETTER WESTERN LIVING 











Lar 
Family memberships only are granted in 
Skiers, Inc., the association that owns the 
lodge. This handsome fireplace opens on 
the dining hall and the recreation room 


chairs and large windows looking out on 
the ski slopes; and the rest rooms. In win- 
ter, when the snow is deep, members 
enter the second floor ski room directly 
from outside. 

A working area, complete with tools, has 
been set up in the ski room for equipment 
maintenance and repair. 

Skis and other space-consuming gear are 
stored overnight between the exposed 
beams of the steeply pitched roof. 
Kitchen, dining hall, and recreation room 
are on the lower floor. A big, central fire- 
place opens on both dining hall and rec- 
reation room. There is room around it 
for a dozen or more children to roast 
wieners and toast marshmallows. 

A waist-high counter surrounds the open 
kitchen on three sides. The kitchen equip- 
ment includes an 8-foot refrigerator, three 
counter top ranges, a wall oven, and 
ample sink, storage, and work space. Each 
family brings and prepares its own food; 
there are no scheduled meal hours, 


SKIING ... AND HIKING 

Just beyond their own property, associa- 
tion members have access to the public 
skiing facilities of Ski Acres. This winter 
one of the.members is conducting ski 
classes for the group’s beginners. 

To make sure all 275 individual members 
don’t show up the same weekend and 
exhaust the sleeping space, a committee 
coordinates a reservation system. 

Some of the member families use the 
lodge as much in summer as in winter— 
some more often, in fact. During warm 
weather it becomes a base for hikes and 
picnics, for berry picking excursions and 
back-pack trips. Some families spend their 
vacations there. 

The association has an annual summer 
picnic at Snoqualmie; and clean-up and 
general work parties are organized as 
needed during the summer months. 


SUNSET 











The California Zephyr in the High Sierra 


winter travel is wondertul 


on the Vista-Dome (alilornia CDV 


SAN FRANCISCO » OAKLAND © SALT LAKE CITY « DENVER * CHICAGO 


Across the Sierra ...Through the Colorado Rockies—winter travel 
is a spectacularly scenic adventure on America’s most talked about train. 
Designed and scheduled for sightseeing, the California Zephyr glides 
through mountain wonderlands by daylight... across plains and 
deserts after dark. It has five glass-enclosed Vista-Domes (120 extra, upstairs 
seats for both Chair Coach and Pullman passengers), there are 
delicious meals in the beautiful Dining Car, and delightful refreshments 
in the roomy comfort of the Buffet Lounge Car and the unique, three-level 
Observation Lounge Car. Now, as at any time of year, the best way 
to see the best of the west is aboard the Vista-Dome California Zephyr. 


No additional rail fare from most California points to Chicago via San Francisco. 
—--—-------------- COLORFUL FREE BOOKLET 
ask about 
MONEY-SAVING 
FAMILY FARES 





-.. about the California Zephyr, and its scenic, 
historic route. Mail coupon to 

California Zephyr, Dept. 591-S 

526 Mission Street, San Francisco 5, California 





WESTERN PACIFIC a " 
RIO GRANDE Address - 
BURLINGTON City ae Zone State 
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THE SILENT WOMAN. You'll see this sign at 
Wareham, in Dorset. Nearby, you can 
visit Corfe Castle. Over 400 stately homes 
and castles are now open to visitors. The 
average admission is only 35¢. 





THE ROSE REVIVED. Some people say this 
beer-drinking rose commemorates the 
Restoration. But it might be a hint from a 
thirsty sign-painter. Hogarth painted inn 
signs for drinks on the house. 





ADAM 


EVE 
a 


Agius 











THE ADAM AND EVE. This inn sign is in 
Paradise, Gloucestershire. Yet another 
Adam and Eve is in Norwich. It once 
had a landlord named Cain Abel. Talk to 
the locals. They are human guidebooks. 


For free illustrated booklet, 


Look for 
these signs of 
(Sood Cheer 


in 





Britain 











(a traveler’s guide to inn signs ) 





THE FIVE ALLS. Many signs are satirical. 
Note the man who “pays for all.” His 
name is John Bull. Talking of money, 
you can stay at most inns for about $3.50, 
he: arty British breakfast included. 


(dor of Mucion 


and C uC umbe a 


THE SHOULDER OF MUTTON AND CUCUM- 
Bers. \lany signs feature Britain’s famous 
regional dishes. Taste the local pies—Mel- 
ton Mowbray, Kentish Chicken, Cornish 
Pasties, and the mysterious Haggis. 








THE WHITE HOUSE. America’s roots grow 
deep in Britain. See sign above. Did you 
know that William Penn went to Oxford 
—and that Pocahontas once lived at a 
house in Gravesend? 





THE CAT AND CUSTARD Pot. This curious 
name often crops up as a nickname for 
the Red Lion. Nobody quite knows why. 

Wherever you go, be sure to sample the 
interesting local beers. 





THE WHY NOT? This sign seems mighty 
like an invitation. And it is. Why not 
visit all these friendly inns this Fall? You 
can get to Britain and back, by sea or air, 
for less than $463! Call your travel agent. 


“The Inns of Britain,” write Box 303, British Travel Association, 606 So. Hill St., Los Angeles, Calif. 
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LLOYD AND ROSE HAMILI 


From the ‘’Geologist’s Shack” (left) you have this view of Butte Valley and Striped 
Butte’s colorful layers of yellow, red, black, gray, and brown strata rising abruptly 
from the smooth slope of the valley floor. In a country that is largely granitic (non- 


sedimentary) in origin, the sedimentary rock of Striped Butte is a geologic curiosity 


Death Valley back country: 


The adventuresome drive to Butte Valley 


Discovering scenic curiosities such as 
Striped Butte in Butte Valley is just a 
part of your reward when you explore 
Death Valley’s back country on your own. 
You'll find dozens of desert roads leading 
to mining camps—many long abandoned, 
some still going strong. You'll be awed by 
the vastness and silence of the desert. You 
will discover some of the birds and ani< 
mals that live in the desert hills and 
valleys. And perhaps you'll meet a 
friendly prospector who will explain his 
work to you. This month and April are 
the best months to go to Butte Valley. 
From December through March, you may 
find snow in the valley, and the wind 





Follow rules for desert driving; Butte 
Valley road is patrolled at irregular 


ry 


imtervals. Scale: %4 inch equals 7 miles 
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will be sharp and cold. 


You'll need a whole day for the round 
trip from Death Valley National Monu- 
ment Headquarters to Butte Valley, in 
the monument’s southwest corner. If you 
have camping equipment and plenty of 
water with you, plan an overnight stay, 
camping out or staying in the “Geologist’s 
Shack” if it’s empty (it usually is). 


ON THE WAY 

Be sure to let a ranger know your plans 
before you leave. Give a definite time 
when you'll check back, for the last sec- 
tion of the Butte Valley road is patrolled 
only at intervals. 

Drive south from monument headquar- 
ters on the paved road toward Bad Water. 
Six miles south of the Furnace Creek 
Inn junction, turn west onto the well 
graded but washboardy West Side Road, 
and continue for 27 miles to the Warm 
Spring Canyon turnoff, On the way you'll 
pass the Devil’s Golf Course, Shorty 
Harris’s Grave, the Eagle Borax Works, 
and Bennett's Well. 

At the Warm Spring Canyon junction, 
take the 2114-mile Warm Spring road, 
the second road to the right (southwest). 
The first road, cutting to the extreme 
right, runs to the Queen of Sheba Mine. 
You can just barely see the metal mine 
buildings against the abrupt rise of the 
Panamint Range. Drive slowly on the 
narrow, rocky Warm Spring road. You 
drive on top of a giant alluvial fan as 
you climb toward Warm Spring. Stop a 






ARIZONA'S 


Thanksgiving, Christmas, New Year’s... 


anytime is a grand time for a happy holi- 


day in America’s favorite vacation land! 


Be lazy, be lively . 


to do and see. . 


. there’s so much 


. and all under clear, 


smog-free skies. Excellent golf courses, 


swimming, racing ; gay restaurants, shops 


and theaters; spectacular scenic drives to 


lakes, mountains and the Indian country. 


Annual Copper Bowl All-Star Football 


Game December 26. 


oenix 
\rizona 


FREE: Write for new ‘‘Places 
to Stay’’ booklet and color 
literature to: Valley of the Sun 


Visitors Bureau, 
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Hfare by Samsonite 


.» A NEW KIND OF LUXURY IN FOLDING TABLES 


Slim, tapered legs are splayed for a hand-crafted look and added stability. New hidden 






telescope safety locks release with finger-tip pressure. The splendid bevel-edged top 
(full 35” square) is upholstered with smartly-styled wipe-clean viny]l...rimmed 
with a handsome plastic bumper. And a height of 2814” from top to floor allows 


more leg room than ever before. This is the totally new FLAIRE table, available in 





a spectrum of 5 high-fashion colors. Shown, Gala Blue, $14.95. Matching 
chair with box-type, luxury foam cushion seat 1144” deep...‘‘Posture-Perfect”’ 


comfort...triple-braced frame of good-looking square tubing, $11.95 each. on , 
aire se 








in new Gala Red 


©1959 Shwayder Bros., Inc., Folding Furniture Div., Detroit, M Mfrs. of Samsonite Luggage. Available in Canada through Samsonite of Canada, Ltd., Stratford, Ont. at slightly higher prices. 
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LLOYD AND ROSE HAMILL 





es 


This old ball mill at Warm Spring on the 
road to Butte Valley is just one. indica- 
tion of past and present mining activity 


moment and look back for a sweeping 
view of Death Valley. 

Six miles up the Warm Spring road, you 
drop down into the wash of Warm Spring 
Canyon. There is an unmarked junction 
here. Take the graded road to the right, 
maintained by the Grantham Tale Mine, 
and follow it for 314 miles. Low, brown 
hills bordering the canyon are rippled here 
and there with layers of white tale. The 
buildings and machinery of the Warm 
Spring mining camp are surrounded by 
oleander bushes and 50-year-old fig trees 
irrigated by water from the spring. 

Turn right at the fork below the Warm 
Spring camp. Drive carefully and watch 
for high centers on this narrow, rock- 
strewn, 12-mile road. 

Once inside 4,500-foot, Panamint-ringed 
Butte Valley, the rough road gives way 
to a smooth, decomposed granite surface. 
You'll probably see some of the many 
burros that inhabit the valley. Wild as 
deer and surprisingly sleek, they are de- 
scendants of burros left behind by early 
day prospectors, You may also see the 
beautiful chukar partridge, three times 
the size of a quail. This game bird has 
a bright orange beak, a black stripe back 
of the eyes, and tan body feathers with 
black-and-white striped wing feathers. 
At the west end of Butte Valley is Anvil 
Spring, marked by a 75-foot cottonwood 
tree. You can camp here, but don’t use 
the spring water; it has been contami- 
nated by the wild burros. 

A hundred yards up the hill from the 
spring is a well built stone cabin with a 
good fireplace. Known as the “Geologist’s 
Shack,” the cabin is open to anyone who 
wants to use it. Inside you'll find notes 
of appreciation left behind by campers 
who have spent the night there. If you 
plan to stay, bring your own firewood. 
You'll see numerous roads radiating out 
from the spring, but most of these turn 
into jeep trails. Whichever road you de- 
cide to explore, you'll probably find an old 
mine or two if you venture far enough. 
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Leading Decorator Shows You How to Plan for Stereo in 
Your Home... Gilbert M. Garte, N.S.I.D. designed HH. Scott- 
stereo hi fi components into the music system for this smart room. His 
trick — placing them in a Herman Miller buffet and using it as a room 
divider. These fine H. H. Scott components would look equally well in 
traditional furniture, as their handsome clean lines blend perfectly with 
Interior Design by any decor, and their compact size lets you tuck them in almost any- 
Gilbert M. Garte, N.S.LD. where. Find out how easy it is to plan H. H. Scott component high 
Furniture and fabric by § fidelity into your home. Write for your free copy of ‘How To Use Hi Fi 


Herman Miller Furn. Co. 3 st 
Sculpture and paintings | Components In Your Decorating Plans. 


by the Swetzoff Gallery, 
STEREO 
HIGH FIDELITY 
F e e COMPONENTS 





Boston 





H. H. Scott Ine., 111 Powdermill Road, Dept. S-11, Maynard, Mass. 
Export: Telesco International Corp., 36 W. 40th St., N. Y. C. 








wunder—bUy levi of Lime Rock’s 8 hour endurance test, 


this champ outperformed 25 leading imports! All-aluminum air-cooled rear engine. 
Superb roadability. Up to 72 miles per hour. Up to 50 mpg on regular gas. NSU Prinz 
30 with 36 horsepower engine, $60 extra.* 


| 





U. S. IMPORTER: FADEX COMMERCIAL CORP. Executive offices and showroom, Dept. SU-11, 487 Park Avenue, New York 22, New York. 
Dealers from coast to coast. Overseas delivery arranged for your European pleasure. Write for literature and address of your nearest dealer, 
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“sternly herd their downy offspring .. . 
out of reach of hungry fish and hawks” 


“following the unmarked sky trails... 
with navigation nobody understands” 





Have you looked at the sky today?... Here’s 


Have you looked at the sky today? 

Migratory birds are flying south. They are moving to their 
winter homes from summer nesting grounds as far north as 
the islands in the Arctic Ocean. Some of them, heading due 
south from western Alaska with unerring navigation that no- 
body understands, find the Hawaiian Islands, 3,000 miles away. 
Others, in unfathomable feats of pathfinding and endurance, 
alight at last in New Zealand, after flying some 8,000 miles. 
Arctic terns, long-distance champions, go from 24-hour day- 
light on the edge of the north polar icecap to 24-hour daylight 
in Antarctica. 

Most migrants are small land birds—warblers, sparrows, 
thrushes, finches, robins, redstarts, bobolinks, swallows, and so 
on—bound for the tropics. Unless you’re 
a practiced birdwatcher, you will seldom 
notice that they are migrating—except on 
the occasions when they arrive in your 
garden in crowds, as waxwings do if there 
are pyracantha berries to be found. 


But there’s no guesswork when you see a 
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long, undulating V of ducks, geese, or swans high overhead. 

You know at once that they are following the unmarked sky 

trails of their ancestors. We can shed no light on why or how 

the waterfowl manage the twice-a-year miracle of migration, 
but here is a Sunset report on what they do and how you can 
best observe them during their travels through the West. 

@ Let’s go back to early August. A pair of pintail ducks take 
wing from a marsh of the Mackenzie River’s delta, 200 
miles north of the Arctic Circle and within sight of the 
Beaufort Sea. 

With them are their season’s offspring: two juvenile survivors 
of a hatch of six ducklings from a clutch of nine eggs. A couple 
of dozen more old-timers and youngsters, who have been splash- 
ing and fluttering restlessly for a week or 
more, spring into the air within a few 
minutes, and a flight is under way. 

These are not the season’s first migrants 

to be airborne. As early as mid-July, pin- 

tails began coming across the Bering 

Straits from their nests in Siberia, to be 
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“millions of birds converging on their 
ancient spas in the Klamath Basin” 





“ducklings, goslings, and cygnets 
have grown up and tried their wings” 


an autumn guide to the Pacific Flyway 


joined shortly by flights rising up from the north coast of 
Alaska. From farther east—even from the islands north of 
the Amundsen Gulf—came still more of their kind, on rapidly 
beating wings, headed into the watershed of the Mackenzie, 
and into the Hay and the Peace and the Athabaska in their 
dauntless approach to the Rockies that angle southeastward 
across their path. 

Why—when it is still midsummer in the Arctic—do the birds 
decide to leave? In the unfailing daylight, the sunshine is warm 
and the air is at its balmiest. Food plants, bursting with the 
startling vigor of the northern summer, are still growing faster 
than the teeming wildlife can consume them, and the young 
ducks have barely learned to get into the air. But the sun, in its 
diurnal circuit, has been dipping closer to the northern horizon, 
then touching it, and finally has vanished for a minute or two. 


Now, as if signaled by the onset of the daily twilight, the 
ducks are on their way—pintails first, then mallards and 
redheads. Left behind, for the time being, are the geese 

cackling geese, white-fronted geese, and snow geese—that nest 


in the far north. 
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To the south, even as the early harbingers of autumn are 
winging overhead, millions of ducks and geese in dozens of 
species still have given no thought to migration, In the valleys 
of British Columbia and in the vast “potholes country” of 
Alberta and Saskatchewan, marsh-dwelling waterfowl still 
guard their incubating eggs against ravens and weasels, or 
sternly herd their downy offspring into shallows under close- 
growing bulrushes—out of reach of predatory fish and hawks. 


THE FLYWAYS 

These birds are moving into the Pacific Flyway, one of four 
natural (but arbitrarily bounded) migration zones running 
north and south across the United States. The Atlantic Flyway 
has its heaviest waterfowl] traffic right down that coast into 
Florida. The Mississippi Flyway funnels the birds down the 
river’s tributary waterways to the continent’s most populous 
wintering grounds in Mississippi and Louisiana, and on to 
Yucatan and the Caribbean. On the Central Flyway, the birds 
are channeled south by the Rockies—sometimes through moun- 
tain valleys and canyons but mostly along the system’S eastern 
flank, or out over the Great Plains. (Text continued on page 78) 
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The Pacific Flyway...the paths and the travelers 


Complex as this diagram may seem, it is really a simplifica- 
tion of the diverse and intricate routes followed by 
ducks, geese, and swans in their autumn migrations. 
They follow no paths quite as sharply outlined as these, 
and some of them do their summer nesting much nearer 
to their wintering grounds. But if you could separate 
the through traffic from the local traffic, and provide 
through “freeways” according to the demand, the main 
freeway system would follow this plan. 


No map could show the hundreds of entry ramps onto 
the main thoroughfare from the “duck factories” of 
British Columbia and Alberta, or the hundreds of resting 
places and final winter destinations in the West. Because 
waterfowl are individual creatures at the mercy of the 
elements, bent on survival and subject to hunger, thirst, 
fatigue, fear, and their own whims, their movements 
are never precisely predictable. But in overwhelming 
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majority they follow these pathways, make the major 
stopovers indicated here by landings in the Klamath 
Basin and Great Salt Lake’s Bear River Marshes (with 
many shorter stays elsewhere), and settle down for the 
winter where the flight paths dead-end in California’s 
Central Valley, in the Salton Sink and lower Colorado 
River marshes, or clear off the map south of the Mexi- 
can border. 

Here we show only the Pacific Flyway. It’s well to re- 
member, though, that normally most of the birds from 
Saskatchewan, Manitoba, the Northwest Territories, and 
points north stay east of the Rockies all the way. Note 
the single spectacular exception: the straight shot of the 
Ross’s geese from their nests at the mouth of the Perry 
River~ (behind the pintail duck in the illustration) to 
their stopover in the Klamath Basin and thence to their 
ages-old winter home in the Central Valley. 


SUNSET 








KLAMATH 
BASIN 


s >, 
Ftudlay duck SAN FRANCISCO: 








NOVEMBER 1959 
































Skimming over the water, arrplane propeller-driven 


: ql]. « On Tule Lake, one duck ina flock fails to 
Sick call: I fly at the approach of the Fish and Wild- 


To facilitate the waterfowl] management duties which it shares 
with state agencies, the U.S. Fish and Wildlife Service has 
drawn boundaries of these flyways along state lines. Seven 
states—Idaho, Washington, Oregon, California, Nevada, Utah, 
and Arizona—comprise the Pacific Flyway. 


THE OBSTACLE COURSE 
Migratory wildfowl nest over a wide range of latitudes (some 
ducks and Canada geese never get as far north as Oregon) 
and make up their minds about migrating at different times 
after the summer solstice. Canvasback ducks, the last migrants, 
may not get under way until their nesting ponds in the prov- 
inces freeze over in mid-November. 

Fifty miles per hour is an ordinary flying speed for many kinds 

of ducks and geese, yet they seldom average more than 100 

miles a day except when flying over long stretches of ocean. 

@ Two weeks after leaving the Mackenzie delta, our flight of 
pintails is winging down British Columbia’s Okanagan Valley 
toward the Washington border. 

It has crossed the Canadian Rockies, rested briefly on Shuswap 

Lake, and braved storms and eagles. Three of its members are 

missing by the time it glides into Moses Lake, where only a 

few resident and migrant ducks speckle the water. Massive 

migration from Canada has not begun, and neither has real 
trouble. Winter seems a lorig way off, and the shooting season’s 
dates and bag limits still have not been announced. 

But the urge to move farther south is strong. The flight resumes, 

now mostly over country that man has made hostile to wild- 

life. Most of the marshes, givers of sustenance and sanctuary, 
have been drowned or dried up by reclamation and river-control 
projects. Practically all of those that are left—or that have 
been restored to a semblance of their original appearance— 
must be “managed” in order to accommodate millions of water- 
fowl in dense concentrations that seldom occurred when the 

West was wild. 

@ In late September, 20 pintails of the original flight of 28 
are circling over the Klamath Basin of southern Oregon 
and northern California, in the cool “stopover latitudes,” 
for the last and longest rest in their migration. 

Their winter home in the Great Valley is less than 300 miles 

ahead, but they seem to know that it is still much too hot 

there for comfort. A day’s journey back, at the Malheur 
marshes, they learned the difference between refuge and farm, 
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life Service’s air-driven marsh boat on daily botulism patrol. 
Without treatment, death is probably only a few days away 


and here they are going to have to learn all over again. Time 
after time they descend over the barley fields, only to be 
frightened off by explosive charges placed there specifically to 
herd them toward Tule Lake. Then they see the dike- 
confined rectangle of water, studded with clumps of cattails, 
and head for it. Refuge! 

Meanwhile, in the Yukon, and in Alberta and British Columbia 
and Saskatchewan, the ducklings, goslings, and cygnets have 
grown up and tried their wings. Every day now, the ponds are 
churned white by thousands of birds taking off. Some will cross 
the Rockies into the Pacific Flyway. Most of the emigrants 
from the Great Slave Lake country and Saskatchewan will 
keep to the east, along with virtually all the flights originating 
in Manitoba and the lands around Hudson Bay. The one 
notable exception to the “logical” routes is the undeviating 
course followed year after year by the rare Ross’s geese (see 
map on the preceding two pages). 

As October arrives, millions of birds are converging on their 
ancient spas in the Klamath Basin. On the diked-in remnants 
of Tule and Lower Klamath lakes, more than half of all the 
waterfowl in the West—some 6,000,000 ducks and 700,000 
will rest at once, in a concentration unknown anywhere 





geese 
else on earth, 

It’s a spectacular picture, but not a pretty one in the eyes of 
wildlife management experts. It bespeaks not so much an 
abundance of birds as a lack of room for them; as the West’s 
natural, unmanaged habitat continues to dwindle, more and 
more migrating ducks and geese are forced into the confines 
of Federal, state, and private refuges. And the most important 
refuges continue to shrink: Of Tule Lake’s original 65,000 acres 
of water, all but 13,000 have been drained and cultivated for 
grain production, and present or prospective grain farmers now 
covet what is left. Straddling the Oregon-California line, the 
Lower Klamath National Wildlife Refuge contained 81,000 
acres when it was set aside by President Theodore Roosevelt. 
Now a 30,000-acre segment remains, and only a fraction of 
that is under water. All of the refuge that was in Oregon has 
become a grain-raising reclamation project under the Bureau 
of Reclamation and the Klamath Drainage District. 

Where there is unnatural crowding of waterfowl, as there is on 
the Klamath Basin refuges, there are sure to be high concentra- 
tions of botulinus bacilli. Botulism, the great killer of ducks 
and geese, is practically the only affliction for which direct 
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. When the duck dives, it is scooped 
from under water with a pitchfork 
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treatment can be given in the refuge hospitals, but many of 
the afflicted birds are not found until they are dead or until it 
is too late for antitoxin injections to save them. 

October 6: The relentless southward push is on. The main tide 
of migrating wildfow] is momentarily bottlenecked in the stop- 
over refuges, with new arrivals from the north skidding onto 
the crowded water almost every second. Their human guard- 
ians, Who have farmed thousands of acres of barley and left 
it standing to keep the birds on refuge land as long as possible, 
know from the growing din and the restless preening and 
flapping that a mass exodus will begin within a few days. 

Rice farmers in California’s Great Valley, working feverishly 
to finish the harvest, watch the sky. They know what will 
happen to their crops this year if the birds leave the northern 
refuges too soon, and every year hereafter if reclamationists 
succeed in their plan to take over the refuges and drain them. 
Sirens, skyrockets, and gunpowder are stockpiled on the farms 
against the possibility that large flights may arrive early. 
October 7, morning: Where only a few photographers and 
binocular-toting birders have been on hand to disturb the 
resting birds, clouds of dust now rise from the levee roads as 
cars, trailers, and pickup trucks bring hunters who want to be 
on hand at noon on opening day. Then, as the flights begin to 
come in from the refuge’s grain fields, the unfamiliar pow! povwf! 
of shotguns declares that the refuge—or at least part of it—is 
no longer sanctuary. 

The hunters’ admittance to the all-too-skimpy resting ponds is 
their legal reward for providing part of the money that buys, 
improves, equips, mans, and maintains the state and Federal 
refuges, through license fees and the purchase of Federal duck 
stamps ($3 this year, in addition to state license fees). 

In the 1980’s, when drought and the draining of the prairie 
ponds (“potholes”) in the Canadian “duck factory” brought 
the migratory waterfowl] population to an alarming all-time 
low, it was mostly men of the shotgun fraternity who came to 
the rescue with solid research and money. United States gov- 
ernment funds could not be expended for the restoration of 
wetlands in Canada; Ducks Unlimited, an organization sup- 
ported entirely by private donations, came into being to give 
back to the ducks and geese some of their breeding grounds; 
former pond-and-marsh lands, needlessly drained for agricul- 
ture that never paid off, were bought, dammed up, and left to 
refill with water and with nourishing water weeds. 
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- Calm, alert, but too weak to struggle. 
Some birds die before they are found in hospital pens and fenced ponds 


4: Take it easy, doc. Convalescence is 


The ducks came back; but now they’re in a different kind of 
trouble, for which the only remedy—the restoration of natural 
living space south of the Canadian border—seems a long way 
off. The Fish and Wildlife Service estimates that unless refuge 
areas in the United States—Federal, state, and private 
at least doubled in the next decade, our waterfowl] will not 
survive the current explosion of human population and its 
devastating impact on unprotected habitat. 





are 


October 8: The shooting is not so good today. Yesterday’s 
barrage was all that was needed to make some of the birds 
forsake the refuge for points south. Others have gone into 
hiding among the reeds on the part of the refuge that is not 
open to hunting. 

Now we see how waterfowl can—and do—adapt to the pres- 
sures of civilization: Almost overnight, feeding habits are re- 
or at least down on the 





versed: the birds stay under cover 
water where they're not fair game—all through the day, and 
take off for the fields at night. On the Tule and Lower Klamath 
refuges alone, before this season ends, more than 50 tons of 
lead will have been shot into the air to kill perhaps 100.000 
birds, some 20.000 of which will never be recovered from the 
water or tule thickets into which they fall. 

@ What of our flight of 20 pintails that arrived at Tule Lake? 
Botulism, a well-placed shot pattern, poisoned grain intended 
for gophers—all have taken their toll. Eleven birds remain for 
the last leg of the journey to the Central Valley and one of 
them, who swallowed some shot while feeding on the lake 
bottom, is doomed to die of lead poisoning within a week. Half 
of the remainder will live to see Tule Lake again, on their way 
north as the days begin to lengthen next vear. 

Now to run the terrible gantlet. The remembered reedy havens 
that were still intact last year have disappeared; are there 
others? There's one—a string of little ponds sheltered by trees 
and spotted with knotty clumps of rushes: but the knotty 
clumps are blinds, and the shot flies up, followed by the now- 
familiar reports. No resting place here; but now a good green 
swamp comes into view, with open water that must be safe 
ducks are calmly sitting on it. 





The decoys are good ones. Before our descending flight can 
recognize them for what they are, two more pintails are dead. 


If heavy rain comes to the Valley before November, it insures a 
wonderful winter for ducks. Then the rice stubble won’t be 
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burned and plowed under until March, and the waterfowl can 
glean the grains left on the ground by the reaping machines. 
But this time, as in most years, the rain is too late. Approaching 
Colusa, the birds see thick gray and white smoke clouds rising 
from blackening fields and spreading a pall of smog to the 
southern horizon. Except on the refuges where rice is grown 
expressly for the birds, there will be slim pickings. 


We have followed a typical group of waterfowl on a typical 
migration over a heavily traveled route of the Pacific Flyway. 
There are many other kinds of birds and many ways for them 
to go (see pages 76 and 77), many more havens, hazards, trials, 
and tribulations. Just as the early-arriving pintail is unwelcome 
in the rice fields of California’s Central Valley, the baldpate 
arriving in the Imperial Valley is shooed out of the farmers’ 
alfalfa by fireworks and powerful searchlights. In other Western 
states, the problem is not so severe, either because the ducks 
and geese are not crowded into cultivated areas or because 
they do not stay so long. 

Not nearly all of the wildfowl end their fall migrations within 
our borders. Many ducks and geese proceed to the coastal 
marshes of northwestern Mexico, and the blue-winged teal, for 
one, commonly continues on to South America, 


THE RETURN NORTH 

By the time the hunting season is over, on January 8, some 
of the early birds will be nearly ready to start north again. 
Whistling swans are generally under way by late February, 
and the last ducks and geese will be out of the Valley before 
the end of April (unless, like some mallards and Canada geese, 
they’ve taken up permanent residence there). 

This time there are none of the big stringy formations that 
you saw in autumn. The birds travel swiftly in pairs or small 
flocks, impatient to get to nest-building and brood-raising. 
Stopovers, if any, are short; all of the migrants that do stop in 
the Klamath Basin are on their way again before mid-May. 
Many of the waterfowl flying north carry shot embedded in 
their bodies; in some cases their bones, wing joints or flight 
muscles are damaged, and flight is slowed by the lead. Some 
of the wounded birds give up the struggle and settle down on 
the refuges with other cripples; others try to go on, eventually 
falling prey to predators. 

In May, pintail ducks will alight again on salt water between 
ice floes, just beyond where the Mackenzie’s myriad effluent 
branches still remain motionless under a blanket of mushy 
snow. The thaw is due, and willows are trying to break 
through into the sunlight. The birds probe the snow impatiently 
for last year’s bulrush stems, moss, twigs, driftwood—anything 
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Rice-seeding plane does its job on refuge land in Sacramento 
Valley. Raising grain for ducks prevents depredation of farms 





from which a dry nest can be made. There is no time to spare. 
Within three months, eggs must be laid, incubated, and 
hatched; the ducklings must be taught to swim and fly and 
shift for themselves. Then—as the North Pole begins to tilt 
perceptibly away from the sun—a flight will be ready to head 
south again. 


VISITING THE REFUGES 

Anywhere in the Central and Imperial valleys this month, 
you may witness the thrilling spectacle of thousands of ducks 
or geese descending on the fields. But the surest way to see 
wild waterfowl close-up in large numbers is to observe them 
at the Federal and state refuges. Everywhere in the West, you 
will be welcome on these public lands, although—paradoxically 
—the time of heaviest bird occupancy is not necessarily the 
best time to go. This is hunting season (until January 8) and 
almost all public refuges or wildlife management areas—or 
parts of them—are open to hunting. If you are “birding” and 
not hunting, you will be competing with hunters for the camp- 
ing space that is available; to get away from all the fuss, you 
will have to get into the less accessible no-shooting areas— 
where the fact that you’re not bearing a shotgun won’t be 
apparent to the harassed birds, 

On the refuges at other times of the year, you can see north- 
bound migrants, full-time residents, southbound migrants that 
begin to arrive in August and come in force in September, 
and—especially in the Northwest in spring and summer— 
nesting fowl that winter farther south. 

On refuges where there is no camping, you may be able to 
‘amp not far away or find accommodations in a nearby town. 
Take binoculars (if you don’t own a pair, try to borrow them) 
and take footgear suitable for wet and muddy walking. 
Happily for the birds, some of the refuges—and parts of almost 
all the others—are difficult for humans to reach, even with a 
boat. You can find out in advance how practical your plans 
are by writing to the administrative agencies listed below. 
When you arrive at a refuge that has a resident staff, stop at 
headquarters for guidance, and to make your presence known 
so that you won’t have to be investigated when you're spotted 
out among the tules. At Federal refuges, you can get free 
descriptive leaflets and bird lists. 

On the opposite page, the public refuges are located and 
named. For information on Federal refuges, you can write to 
the Regional Director, U.S. Fish and Wildlife Service, Box 
3737, Portland 8, Oregon. For information on state refuges and 
public shooting grounds, ask these agencies: 

Arizona: Game and Fish Department, Capitol Building Annex. 
Phoenix. California: Department of Fish and Game, 722 Capitol, 
Sacramento 22, Idaho: Department of Fish and Game, 518 
Front Street, Boise. Nevada: Fish and Game Department, Box 
678, Reno. Oregon: State Game Commission, 1634 5. W. Alder 
Street, Portland 8, Utah: Department of Fish and Game, 1596 
West North Temple, Salt Lake City. Washington: Department 
of Game, 600 North Capitol Way, Olympia. 


HANDBOOKS FOR THE FIELD 

Many waterfowl identification books are available. Some of the 
best-known, such as Kortright’s Ducks, Geese, and Swans of 
North America, are out of print but still in libraries. We used 
the Audubon Water Bird Guide, by Richard H. Pough (Double- 
day & Company, Inc., Garden City, N. Y., 1951; $3.50), 

Some excellent material is free. In addition to the guides to 
individual refuges and regions, the U.S. Fish and Wildlife 
Service publishes Migration of Birds, by Frederick C. Lincoln. 
One of the neatest packages of all—packed with information 
useful anywhere on the Pacific Flyway—is the compact booklet 
Waterfowl of California, by Frank M. Kozlik, with illustrations 
by Donald D. McLean (distributed free by the California De- 
partment of Fish and Game, 722 Capitol, Sacramento. Send a 
stamped, addressed envelope at least 514 by 61 inches in size). 
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New ideas... for the 
subdivision 
house shopper 


As a group, the award-winning builder houses are 
especially interesting. They had already proved their 
worth in terms of public acceptance and competitive 
price. The fact that the jury also found them worthy 
of awards for their architecture is a good sign in 
Western home building. 

In the next column, we single out a few of the most 
noteworthy design ideas among the winners (total was 
6 awards for houses and 8 for site solution or subdivi- 
sion layout). Then on the next five pages we examine 
three mass-built houses and one house built for specu- 
lative sale, all from 1,600 to 2,100 square feet in size 
and priced from $25,000 up, including lot. 

Here again, “breaking open the box” is a basic idea. 
Working often with a simple rectangle—the least 
expensive shape of house because it has the simplest 
framing and the least amount of costly exterior wall— 
these architects have nonetheless opened their houses 
by planning specific outdoor areas to match corre- 
sponding indoor areas. 

The house that carries this idea perhaps the furthest 
(see page 84) won an Honor Award. It is a rectangle, 
but planned so the whole lot works with the house. 
Another way to gain some openness is illustrated by 
the two houses shown on pages 86-87, both with 
central courts surrounded by rooms on three or four 
sides, The result is a totally private area sheltered 
enough for almost year-around outdoor living—and 
more sun, air, and outdoor feeling for the whole house. 
All of these award-winning houses use post-and-beam 
framing, as an economical system that makes it easy 
to penetrate the house with large-scale openings and 
to open up the living area inside. Also notice the em- 
phasis on privacy from the street and from the sides— 
privacy that is necessary to balance the openness of 
such a house, and achieved by a blank facade, a garage 
in front, a screening fence. 


PLANNED FOR 
OUTDOOR LIVING 


View from entry of enclosed 
court for outdoor dining in 
house by Robert Bills- 
brough Price (page 84). 
This is one of five outdoor 
living areas, three opening 
off specific indoor areas 





THE PRIVATE 
STREET FACADE 


House by Jones & Emmons 
(page 86) shows means for 
achieving privacy in front: 
placing garage and car port 
and bedrooms with few or 
no windows in front, and 
using translucent screens 





SITE AND HOUSE 
PLANNED AS ONE 


House and site are an inte- 
grated unit, despite the dif- 
ficult hillside site. Marquis 
«& Stoller, architects, and 
Lawrence Halprin, land- 
scape architect, worked to- 
gether for this solution 






















DEARBORN- MASSAR 






THE CENTRAL 
COURT 


Interior court is a good way 
to open up a house on a 
confined lot to the sun and 
outdoors, while maintaining 
privacy. This one, in house 
by Anshen & Allen (page 
87), opens up family room 


AL WALDIS 





FLEXIBLE 
PARTITIONING 


Steel framing takes entire 
bearing load, so interior 
partitions can be independ- 
ent of structure. Partitions 
also serve for storage and 
hold wiring and duct-work. 
Architect: Raphael Soriano 










THE USABLE 
SIDE YARD 


Subdivision was planned so 
both side setbacks could be 
lumped into one large area 
between houses. One result: 
this spacious side patio. Ar- 
chitect: Benson Eschenbach 
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ABOVE. Front entry shows some of ways transition be- 
tween indoors and outdoors is managed—by extending 
exposed aggregate walk as entry hall, by large openings, 
by visual continuity of ceiling and underside of roof 


BELOW. Den opens to entry garden, shielded by low fence 
along front. Colorful canvas sun screens pull over open roof 
section above garden to shade it and room. Note the open- 
ing above partition, to give effect of extended space 


GEORGE R,. SZANIK 








AWARD 2,100 square feet 


OF MERIT $38,000 including lot, 
landscaping, appliances 











Flexibility... and a 
sense of spaciousness 


This Los Angeles subdivision house was planned for 
maximum flexibility in use of space. Living room, 
dining room, and den can be one large open area— 
or split up—by means of dividing doors. 

The master bedroom, kitchen, and living and din- 
ing rooms open to a private, landscaped rear garden 
with room for a swimming pool. The den and the 
other two bedrooms open to front gardens screened 
by a low fence. 

The large glass openings to the outdoors, partitions 
below ceiling height in the living area, orderly 
treatment of the spaces and materials, and con- 
tinuity of colors create a general sense of spa- 
ciousness. 

Architects were Richard Dorman and Associates, 
for Modern Trend Construction Company. 
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Plan shows rear-facing living area, master bedroom 


More award-winning 
subdivision homes 


on the following pages... 

















A.I.A. Sunset Western Home Awards 


Part two: Builder houses (contd) 
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Floor and plot plan: house, site 
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From the street, house has a simple, private facade. Note large paved area for off- 
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planned as one 














Looking north from garden shelter to rear face of house, left to right: 
bedrooms, living, family room. Large paved areas are brick or pebble 
concrete. Alternate blue and white panels in translucent plastic roof 


The floor plan of this house really 


This house, built for speculative sale in 
Tacoma, Washington, was considered as 
just one element in the total site plan. 
From nearly all its rooms, you can see or 
enter a paved or planted outdoor area 
screened for privacy. 

Note how smoothly these indoor and out- 
door areas work together. The dining 
room has a matching terrace. Off the fam- 
ily room is a living terrace close to the 
house, leading to another pergola-shel- 
tered area at the rear. Off the living room 
is an area of terrace and planting. Off the 
bedrooms is a play terrace. And the 
master bedroom opens to a terrace at one 
end of the rear area. 


Inside, the house divides into a large open 
area for living activities on one side, a 
sleeping “wing” on the other. The street 
face of the house is blank, but callers at 
the entry can be seen from the kitchen 
through an open-work fence. 


street guest parking at left, in front of the privacy fence, which screens the dining Architect was Robert Billsbrough Price, 
patio from view. Planting area between entry walk and car port parking is skylit for Stromberg Construction Company. 
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Dining patio (seen from dining room) is screened from street 
by translucent plastic fence and sheltered by roof overhang. 
Kitchen, right, opens to this patio for serving and garden view 


Fireplace, from living room. It and wood storage also open to 
family room beyond. Acoustical ceiling and throw rugs diminish 
noise in large, open area of living-dining-kitchen-family room 


extends from lot line to lot line alae 


27,500, including lot 


DEARBOR N- MASSAR 


Family room has work counter, bookshelves, “enter- 
tainment wall,” storage. Glass doors, right, open 
to rear. Note lighting in ceiling and over counter 


Living room has entire wall of glass open to landscaped rear area, Plastic- 
roofed garden shelter is outdoor living area away from house, combined with 
fence, rear. The jury praised simplicity and neat detailing of this house 
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Here are two approaches 
to the courtyard house... 





Rear garden. Living room, kitchen-family room, and one Central court. This is view from living room. Note the translucent 
bedroom open directly onto this outdoor living area, with screen, which lets in a pleasantly diffused light while it acts as a 
a terrace continuing out at the same level as the slab floor wall to enclose court, Roof overhang shelters three sides of court 














seu] Separate worlds for parents and children 


SIZE: 1,661 square feet COST: $24,750, including $5,500 lot cost 
AL WALDIS 

The jury found much to commend in this 
1,661-square-foot mass-built house in 
Sunnyvale, California: its sheltered cen- 
tral court for private, year-around outdoor 
living, its separated bedroom arrange- 
ment, its combination of closed garage 
and open car port, its living room placed 
away from foot traffic. Architects were A. 
Quincy Jones-Frederick E, Emmons and 
Associates, for Eichler Homes. 
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From family room. Court is sheltered enough for year-around outdoor living. The Floor plan. Note separation of the master 
kitchen is open, behind counter at right. Note partitions stopped below ceiling bedroom in a different wing from other 
height, for an impression of space increased by view of entire length of beams bedrooms, and garage and open car port 
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Floor plan is almost a perfect square, but 
note how the “box” is penetrated not only 
by glass but by actual open space in court 


Size: 1,890 square feet 
Cost: $25,500-$28,500, including 
lot (depending on location) 





AWARD 
OF MERIT 














Entire wall facing rear outdoor living area is of glass. From 
left to right: master bedroom, family room-kitchen, and living 
room. Broad roof overhang provides shade and weather shelter 


This patio house, by architects Anshen & Allen for Eichler 
Homes, also brings the outdoors into the center of things. The 
result: a choice of outdoor living areas, and sun, light, and a 
garden outlook throughout. 

Sleeping and living areas are separated. The informal activity 
area is separated from a traffic-free “parlor.” The master bed- 
room is close to the other bedrooms, so this house might appeal 
to parents with small children. The kitchen is a “command 
post,” looking onto the rear garden, the court, and across it to 
the children’s rooms. Note also the large storage-work room. 


Kitchen is separated from family room only by raised counter, which screens clutter 
of food preparation. Both “rooms” open to outdoors by sliding glass doors, and 
both benefit from this in spaciousness. Note counter extension for breakfast table 


The family’s together; the parlor ws a retreat 


ERNEST BRAUN 





Central court (seen here from family room-kitchen) is a garden 
protected from wind, with sun or shade and light for the rooms 
around it, and an open-air entry hall sheltered by roof overhead 
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bs DEARBOR N- MASSAR 
Make storage decorative. Lights play on colorful yarn 
bobbin rack dividing family room, studio of Mrs. Buel 
Sever, Tacoma, Washington. Architects: Liddle & Jones 


STORAGE IDEAS: 


Upstairs studio of Harry Diamond house, Pasadena, by designer 
John Matthias, has storage for working and reference materials 
handy to drawing board, easily in reach of the swivel chair 


‘ 


ELIZABETH GREEN 


Storage closet, with sink and counter, is fitted to materials. Studio 
addition by architec 
Point, Washington. Note easy-to-clean slate floor, overhead skylight 


s Terry and Moore for mosaicist Jean Beall, Hunts 


For the artast or craftsman 


Along with a growing interest among Westerners in art and 
handcraft work, we’ve noted a growing interest in making room 
for such activities in Western homes. 

In the September 1959 Sunset (page 60), we reported a home 
built around a studio. Here we show good ideas on storage and 
work space in some other home studios. 

In a home studio, you frequently need: (1) storage for large 
sheets of paper or other material, and (2) a large work table. 
For large sheets, if the material is sufficiently rigid, a spacing 
arrangement similar to the movable shelves shown at left can 
be used for vertical storage. We have seen the spacing worked 
out using wood or plywood grooved at 1-inch intervals at each 
end (or top and bottom) so dividers could easily be moved. 
The map cabinet is also a good device for flat sheet storage— 
and useful, too, for storing quantities of small items such as 
pebbles, gem stones, loose mosaic tiles, brushes, and small tools. 
A smaller version is a carpenter’s or machinist’s tool chest 
with shallow drawers in several depths; it can sometimes hold 
a whole arsenal of small materials. We have also seen a deep 
4 by 5-inch card file used to hold long paint brushes and tools. 
When you plan a work surface, consider a flush door, a metal 
mess table, a ping-pong table—some of the adaptations we 
have seen besides the built-in counter and work bench or the 
professional drawing board. For sit-down height (29 to 31 
inches), these are often mounted on storage chests, kitchen 
base cabinets, or filing cabinets. For stand-up or high stool- 
height tables (36 to 40 inches), we have seen the table mounted 
on high sawhorses and large storage units—sometimes with 
space for vertical storage of large sheets below. 
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Work-storage room divider in Kapel house (see September 1959 
Sunset) has cabinets, fold-down drawing board (legs fold toward 
center), cork display board, and “window” to playroom beyond 


who works at home 


{ 


OM BURNS 


Studio in a closet. Entire jewelry workshop in home of the Walter 
Daggetts, Portland, remodeled by architect Charles Gilman Davis, is 
in closet just off kitchen, closes safe from children when not in use 
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R. WENKAM 
Deep in wall, slots hold canvases to dry without smearing. 


Note some divided in half, Studio of artist Gordon Green- 
wood, Honolulu; design: Dennis, Slavsky & Whitaker 


CLYDE CHILDRESS 
Map cabinet with shallow drawers holds small stones in 


lapidary-jewelry studio of Mrs. Perry Johanson, Seattle, 
designed by her architect husband, Rock tumbler at right 


1 7 uts 
itr? 


ett 


Two tiers of map cabinets for paper support 13-foot table 
in Edward Farmer studio, Stanford, California, by archi- 
tect William Hempel, used also as office and guest room 
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Ten months in the a i 


Now this gardener reaps the rewards of a project 
started months ago. It was planned last February 
when the first chrysanthemum cuttings were 
made. New plants were potted up, staked. 
and well cared for during spring and summer. 
Color abounds here while other gardens fade. 
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Right now ws the time to go see 
and study CHRYSANTHEMUMS 


These are the West’s great autumn and winter performers. 


If you want late season color next year, here is a planning guide. 


Late October is the time to see and enjoy 
chrysanthemums at the height of their 
bloom. The colorful display pictured at 
left suggests the sort of reward almost 
every gardener dreams of—the rich satis- 
faction of seeing a garden project come 
to a spectacular climax. 

You couldn’t start now to duplicate that 
scene unless you were to buy a great 
many flowering plants at considerable ex- 
pense and bank the patio or terrace with 
them. Moreover, this isn’t the time to 
take cuttings; that’s a job for January, 
February, or March. Our main purpose in 
publishing this article this month is to 
entice you with the prospect of such a 
display next year, and to remind you that 
chrysanthemum shows offer you the best 
opportunities to pick colors and flower 
forms you like. You can also buy plants 
in nurseries in pots or clumps now, set 
them out (they are quite hardy), and 
have your first cutting wood by late 
winter or early spring. 

All the photographs illustrating this 
story were taken at the home of Mrs. 
Robert T. Cox in Pasadena. Those on the 
next two pages show the steps she uses 
to grow chrysanthemums, (Timing and 
some other factors may differ somewhat 
from the practices of home chrysanthe- 
mum growers in intermountain areas. 
However, the basic principles are about 
the same in all climates.) 

The text on those pages gives some of her 
cultural techniques. (File them away un- 
til January.) Mrs. Cox grows many of her 
plants in pots and containers. They’re 
brought along into the blooming stage in 
the work area, then put on display when 
the first flowers open, 

Potting mixture. This is 1 part fibrous 
loam soil, 1 part well screened leaf mold, 
1 part rotted manure, 1 part peat moss, 
and 1 part clean river sand. Add 5 pounds 
of superphosphate to each cubic yard of 
the mixture. Prepare the mix at least 
three weeks in advance. Put it in a large 
trash can or other container and treat 
with a soil fumigant. Cover the container 
to seal in gases. Follow directions on the 
fumigant label, and do not use the mix- 
ture for at least 2 weeks. Before using, 
aerate the mixture by shoveling it into 
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another container, a wheelbarrow, or 
spread it out onto a clean concrete slab. 


Feeding schedule. Mrs. Cox feeds the 
plants with liquid fish every 7 to 10 
days during the growing season. It really 
doesn’t make much difference what ferti- 
lizer you use, but don’t force plants along 
with nitrogen after the buds show color. 
Watering schedule. She waters chrysan- 
themums in pots every day in warm 
weather; every other day when it’s cool. 
Plants will revive quickly if somewhat 
wilted, but overwatering causes leaves to 
turn yellow. Water by hand with a hose 
and fill each pot with water to the brim: 
sprinklers don’t soak the plants because 
of the foliage canopy. Morning is the best 
watering time to prevent sunburn. In 


areas where there are summer rains, the 
problem isn’t quite the same, but pots 
will still have to be watched for signs of 
drying. 

Pinching schedule. Start pinching as soon 
as the first side shoots are 5 inches long: 
continue all summer until the first week 
in September. Pinch off the tip pair of 
leaves with thumb and forefinger. Pinch 
each day any side shoots that have grown 
to 5 inches in length. 

Cascade chrysanthemums. To train plants 
for cascading, pinch out the growing tips 
on side shoots when they are 4 to 5 inches 
long. You can start when plants are about 
12 inches high. Keep pinching back as 
more side shoots form, leaving 2 to 3 
leaves. Don’t pinch out the main leader 


WILLIAM APLIN 


All the chrysanthemums banked around the entry are growing in pots. They are moved 
into position when buds open. Cascade forms are set up on a raised shelf outside 
the living room windows, Blooms last longer if the plants are put in part shade 
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Work center. Here are the tools and equipment youll need when you make cuttings 





next February or March: Flat of prepared soil (44 leaf mold, %4 peat moss, 4 sharp 
sand, %4 loam), solution of all-purpose insecticide, hormone rooting powder, glass 
of water to store cuttings, watering can, basket for trimmings, shears, trowel, pencil 


(center stem). When the plant is about 
15 inches high, insert a 3-foot length of 
12-gage wire into the container close to 
the plant. Fasten a piece of 2 by 53-foot 
chicken wire to the 12-gage wire, then tie 
the stems to it. Bend this wire frame at 
a 45° angle, and turn the container so 
the frame points north. Continue to pinch 
and tie as the plant grows. Leave the 
frames in this position until buds show 
color. Then place the pots up on a bench 
or table, and turn them so the frames 
point south. During the next three weeks 
or so, gradually bend the frame to a 
downward position of 45° Do this when 
the soil in the pots is on the dry side. 
The stems are more pliable then. 


When flower buds are half open, remove 
the wire frames and clean out dead leaves 
and other debris from the pot. The cas- 
cade chrysanthemums are now ready for 
display. Put them up high to get the full 
effect of the blooms. Mrs. Cox displays 
them on a raised shelf by the entrance. 
You can also plant them in banks to 
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create “waterfalls” of color. 

Grouping chrysanthemums. Here are a few 
pointers to keep in mind when you group 
chrysanthemums: (1) For the greatest ef- 
fect, use varieties with contrasting flower 
shapes, sizes, textures, and colors. (2) 
Pinks and lavenders don’t usually mix 
well with most other colors, so use them 
carefully. (3) White flowered varieties add 
sparkle to groupings and help blend other 
colors. (4) You can make a grouping of 
chrysanthemums in pots more interesting 
by setting them on inverted pots of dif- 
ferent sizes so they are not of uniform 
height. 

Here are some of the varieties Mrs. Cox 
uses in her groupings, divided for con- 
venience into three classes—low, medium, 
and tall (these are untrained varieties): 

¢ Low — 12 to 18 inches high — Anna 
(white), Baby (yellow, button), Clare 
(white, button), Furusato (bronze-red, 
button), Jane Hart (yellow), Niagara 
Falls (white), Firefall (red), and Shira- 
tsura (white). 






Step by step... 





. Start taking tip cuttings when growth 
is about 6 inches high. Cuttings 


should be 4 to 5 inches long. Make a clean 
cut just below leaf node. Use sharp knife 


- Dip cut ends into hormone powder or 
solution. Gently tap on edge of flat 

to remove excess. If you use the powder, 
youll have to moisten the cut ends first 





Training cascades requires daily attention 
to tying new growth, Grow plants in full 
sun to blooming time. Bend wire frame 
in downward position as buds show color 


e Medium —2 to 3 feet — Alhambra 
(bronzy tan, large flowered exhibition), 
Anne (pure white spider of tubular class) 
Autumn Parade (deep rust, spider), Bronze 
Tuxedo (apricot-bronze, anemone), Chop 
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how to make chrysanthemum cuttings... 





. Strip off the lower leaves, but be 


careful you don’t tear away any part 
of the stem. Leave at least one pair of 
leaves at the end of each of the cuttings 


» Make hole in rooting medium with 
pencil and insert cuttings 1 inch deep. 
Firm, and water gently. Place flat in part 
shade; keep cuttings moist until rooted 


stick (henna-red, quill), Cossack (bright 
crimson), Ensenada (rich red, yellow on 
the reverse), F. S. Parks (white, ane- 
mone), Pauline (soft yellow, spoon), Radi- 
ant (rich tangerine, daisy), Shirley Beauty 
(deep maroon with buff), Temple Bells 
(rich yellow), and White Rayonante 
(white quill, full centered). 

* Tall—2 to 4-foot high—(This group in- 
cludes a few of the large flowering types 
that usually need stakes or supports for 
their large flower heads.) Miss Francis 
Lowe (raspberry-bronze, large exhibition), 
Nachi (bright yellow), Shirley Primrose 
(soft yellow), Sondra Gail (buff, bronze, 
and coral shaded blend, spider), Wata- 
nabe (yellow in-curved exhibition), and 
Sunnyslope Splendor (large white spider). 





The chart to the right lists some favorite 
cascade varieties. The blooming dates are 
for Pasadena; they won’t be exactly the 
same in other areas of the West—San 
Francisco, Fresno, Reno, Salt Lake City, 
Phoenix—but the chart will give you the 
relative order of their flowering periods. 
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. Larger cutting at left should go into 
a 6 or 8-inch pot where it can stay 
through blooming period. Smaller one 
should go into a 4-inch pot, then moved on 


ai 


- Gather up a small bundle of cuttings 
and dip the foliage into the insecticide 
solution to remove aphids, red spider 
mites, other insects. Shake off excess 


WILLIAM APLIN 


. If you are preparing several cuttings 
at once (four or five is a convenient 
number), tap the ends in the palm of your 
hand to line them up for the next step 





. Be sure to label pot with the variety 
name and color. If you don’t have 
wood labels, write the information on 
the side of the pot with a black pencil 





COLOR 


VARIETY 








White 





Red 





Bronze 


Anna 
Niagara Falls 
White Gem 


Shiratsuru 


Doll Festival 
Firefall 
Red Gem 


Cascade Varieties 
BLOOMING DATE 


November 1 
October 20 
October 15 
November | 


akc November 1 
October 30 
October 25 





Furusato 
Hallowe’en 
Koigomoro 





Radiant 





Orange 


Yellow 


Gertrude Compton 
Jane Harte 
Opal 


October 25 
October 20 
October 20-25 


November 1 


October 20 
November | 
October 15 








Pink 





‘Lavender 





7 Purple 


Cherry Blossom 
Pink Sweetheart 


Kyo No Haru 
Lavender Beauty 


Kyo Ningyo 
Sozan 


October 25 
October 20 


; October 25 
October 20 


October 20 
October 5 
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Thanksgiving feast for 12 keeps warm on buffet table with aid of electrical appli- 
ances. This serving table arrangement both expedites service and keeps foods warm 
for second helpings. The turkey is carved nearby on a small serving table on wheels 
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Here is a workable plan for a 


Many hands 


Hostesses in the West manage servantless 
entertaining the year around with simpli- 
fied menus and informal ways of serving 
—until it comes to Thanksgiving. On this 
one day of the year most families yield to 
tradition. 

Someone usually spends many hours cook. 
ing and then cleaning up in order for the 
family to indulge in an old fashioned 
Thanksgiving feast. Why not plan a tradi- 
tional menu that the whole family can 
have a hand in preparing? 

No need to center all the activities in 
the kitchen, when most Western homes 
have a year-around barbecue area on a 
sheltered patio or car port. And guests can 
bring their electric frying pans, electric 
coffee makers, electric saucepans, chafing- 
dishes, and electric warming trays. These 
can line up on a serving table to keep 
the food warm, but they'll also be great 
time savers and eliminate necessity of all 
last-minute jobs being done in the kitchen, 
Gleaning ideas from many Sunset readers, 
we worked out a menu and a plan for 
accomplishing a cooperative Thanksgiv- 
ing dinner. Then we staged a full dress 
rehearsal, and the pictures on this and 
the next three pages show how we did it. 
This was our menu: 


THANKSGIVING DINNER MENU 
Cranberry and Orange Relish Salad 
Smoke Roast Turkey 
Walnut and Mushroom Dressing 
Brown Giblet Gravy 
Ginger Buttered Fruit Kebabs 
Cheese Puffed Potato Casserole 
Green Peas with Celery and Olives 
Hot Rolls Butter 
Assorted Relishes 
Mincemeat Alaska Pie 
Coffee Milk 
To set the stage, we moved all big pieces 
of furniture out of the family room. In 
their place we set up a table tennis table 
for dining. The table covering was made of 
two 54-inch-wide strips of cotton drapery 
yardage, in an oatmeal color. We over- 
lapped the strips, hemming them on the 
ends only. This was better than a white 
cloth as a background for our centerpiect 
of seasonal fruits—as it would be also for 

autumn flowers or foliage. 

The regular dining table, moved to one 
side of the room, served as: buffet table. 
With extension cords made ready, severil 
electric appliances could be operated o 
this table. A serving cart on wheels, sel 
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cooperative Thanksgiving dinner... 


make a big Thanksgiving a pleasure 


alongside it, was where the host carved 
and served the turkey. 

Out on the patio, the barbecue was ar- 
ranged next to a portable picnic table for 
extra work space. Nearby, on a low garden 
table, sat a small hibachi. 


M1iNY HANDS... 

With preparation area thus decentralized, 
it was possible to divide up all the last- 
minute jobs required just before the din- 
ner was served. The menu had _ been 
planned so all these chores could take 
place in the half-hour between the time 
the turkey came off the barbecue, and the 
time when it had to be carved. Except for 
the stuffing of the bird, and occasional 
checks on its progress as it slowly roasted 
over coals, all other dinner preparations 
had been made a day or more in advance. 
(This work can all be managed by one 
person or it can be shared by several 
families.) 


While the man-in-charge-of-carving-the- 
turkey removes it from the barbecue, ar- 





A traditional sit-down meal is enjoyed at uncluttered table. 
Generous dining space for 12 provided by table tennis table— 
will seat up to 18 comfortably. Table covering is drapery yard- 
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ranges it on the carving board, and puts 
a final edge on his knife, aunts, uncles, 
cousins, and even some of the children 
‘an each handle one of these appointed 
tasks: 

¢ Heating gravy—done on the table next 
to the barbecue in an electric saucepan. 
We had cooked giblets and turkey neck 
the previous day, and the gravy was 
already made, so it was just reheated with 
the addition of rich brown drippings from 
the turkey. 

© Removing turkey stuffing while bird is 
piping hot, transferring to a chafing-dish. 
¢ The potato casseroles—add beaten egg 
whites and turn into baking pans to bake 
for 25 minutes. This chef also took care 
of heating rolls in the same oven, and 
serving them in two baskets on the table. 
¢ Fresh frozen peas with celery and olives 
(celery and olives already sliced) cook on 
the buffet table in two electric frying 
pans. One chef managed both pans, one 
to go on either side of the buffet table. 


¢ Setting the table with silver, napkins, 


glassware, This same worker filled glasses 
with ice and water, warmed plates and 
set them on the buffet table at the last 
minute. 

¢ An assortment of relishes—arrange on 
serving dishes and place on the dining 
table. with duplicates at either end for 
convenience. 

¢ Fresh cranberry salads (molded)—turn 
out on individual chilled plates, add green 
garnish, place on the table. 

¢ Fruits for kebabs need to be cut into 
the proper sized pieces’ for the children 
to put on skewers; then butter must be 
melted and seasoned to brush on the ke- 
babs. The same helper then measured 
water and coffee into the automatic coffee 
makers. 

° Supervising the children required the 
attention of one adult or teen-ager, whose 
first job was to fill the hibachi with hot 
coals from the barbecue. 

© Stringing fruit on small wooden skew- 
ers, then roasting the kebabs over the 
hibachi fire is a job to keep two children 


CLYDE CHILDRESS 


é 


age; centerpiece of autumn fruits: melons, grapes, quince, with 
grape leaves. Rolls, relishes placed at either end of table. 
Foods stay warm for second helpings on nearby buffet table 
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Stuffed turkey is basted, tested to see 


if done, as it roasts in simulated smoke 
barbecue enclosed with foil hood 





oven 


happily occupied before dinner time. 

If the size of your Thanksgiving group is 
larger or smaller, you can easily adjust 
this basic plan by dividing or doubling 
some of the responsibilities. 

After our leisurely meal, we moved from 
the table into the living room for dessert 
and coffee. (Your family might prefer to 
delay the final course.) Mincemeat Alaska 
pie had been in the freezer for a week. 
The hostess had only to set it out of her 
freezer about 15 minutes before time to 
serve it, 

Since each worker had been made respon- 
sible for the clean-up involved in his pre- 
dinner job, many of the preparation dishes 
had been washed and put away before 
dinner. Two dishpans were taken out to 
the patio work area—one with hot soapy 
water, the other with rinse water, so these 
workers could clean up as they went 
along, too. 





After dinner, about all that remained to 
be done was to clear and wash the table 
service dishes. Many of the guests who 
had brought electric appliances elected 
to take them home to clean them. In a 
very few minutes, everyone was duty-free. 


RECIPES——FLAVOR SURPRISES 

Notice that in addition to adapting well 
to advance preparations, these Thanks- 
giving recipes include some unexpected 
flavor combinations 
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When turkey is removed from barbecue, 30 minutes before carving, all hands go into 
action to finish dinner preparations. Turkey drippings skimmed, then added to make- 
ahead gravy as it warms in electric saucepan on table outside near barbecue 


This tart crisp molded salad takes the 
place of an appetizer and the usual cran- 
berry relish. We molded the salads for 
individual servings the day before. 


CRANBERRY AND ORANGE 
RELISH SALAD 

Grind 114 pounds (6 cups) raw cranber- 
ries, using a fine blade; mix in 3 cups 
sugar and let stand about 15 minutes, 
stirring occasionally. Meanwhile, soften 
4 envelopes (4 tablespoons) unflavored 
gelatin in 1 cup orange juice; stir over 
hot water until dissolved. Combine cran- 
berry and orange mixtures, add 2 cups 
chopped celery and 34 cup chopped wal- 
nut meats, pour into 12 individual molds 
(8 oz. size). Chill until set, preferably 
overnight. Unmold salads on curly endive 
on individual salad plates. Serve with 
mayonnaise, if desired. Serves 12. 


W.J. W., Honolulu. 





For all barbecue chefs who would like 
their holiday bird to have the benefit of 
smoke flavor but also like the stuffing and 
rich brown gravy that comes with tradi- 
tional roast turkey, we recommend this 
way of roasting on your barbecue grill. 


SMOKE ROAST TURKEY 

To roast a large bird, your barbecue 
brazier should be at least 24 inches in 
diameter and should have a hood—the 
typical kind that half incloses the grill. 


To roast a bird weighing 12 to 20 pounds, 
you'll need 7 to 10 pounds of long burning 
charcoal. 

To start your fire, lay the total amount 
of charcoal in a complete ring, + to 5 
inches wide, around the outside edge of 
the barbecue. Using an electric fire starter 
(or your favorite starting method), ignite 
the charcoal in 4 positions at equa: dis- 
tances around the rim. Your fire will 
then gradually spread to the entire rim 
and the charcoal should last through the 
entire cooking time. 

Prepare your turkey exactly as you would 
for oven roasting, including the stuffing. 
Truss the bird and rub its skin generously 
with shortening or butter. 

Using two thicknesses of wide, heavy- 
duty foil, shape a pan to hold the turkey. 
Turn up a 1 to 2-inch rim around the edge 
of your pan, so you'll be sure to catch 
all the drippings. If there are any sharp 
edges, such as a trussing skewer on the 
back of the bird, pad it well with addi- 
tional foil. If you have a meat thermom- 
eter, insert it inside the thigh, next to 
the body. Set the bird in the foil pan, 
breast side up, then set the pan in the 
center of your grill when coals have 
formed in the four spots where fire was 
ignited. Raise your grill to its highest 
position above the coals. Attach the hood 
and sprinkle 1 to 2 cups of damp hickory 
chips along the inside edge of charcoal. 
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Fruit kebabs, brushed with ginger but- 
ter as they grill on hibachi, are children’s 
contribution to Thanksgiving dinner 


Fashion a foil hood to complete your 
smoke oven. Use 4 strips of wide heavy- 
duty foil, each about 2% feet long. Lay 
the strips side by side and fasten them 
together securely using the drug store fold 
along the foil edges. With the center seam 
of your foil blanket in the center of the 
opening of your barbecue, shape the foil 
over the opening 
gloves helps prevent burned fingers. Use 
a length of wire around the barbecue from 
top to bottom to hold the foil tightly 
in place. Let the foil hang loosely at the 
lower edge, to admit enough air to keep 
your fire going. You control the heat of 
your oven by the amount of ventilation 
you allow, so you may want to part the 
foil at the lower edge of the center seam 





a pair of asbestos 


a few inches to speed the cooking. 
Roasting times for the several turkeys 
we tested by this method were almost 
identical with oven roasting times—about 
20 to 25 minutes per pound. Use of a meat 
thermometer is the surest way to ascer- 
tain how fast your bird is cooking and 
when it is done. Because your fire will 
be hottest at the beginning, your turkey 
will probably acquire a rich brown in 
the first 2 or 3 hours. 





We suggest that you open up the center 
seam in the foil hood to check your fire 
and bird after 2 hours, At this time you 
can add about 2 more cups of damp hick- 
ory chips. Baste the bird, and if well 
browned, place a large piece of foil com- 
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pletely over it to prevent further brown- 
ing. From then on, check the bird about 
once each hour. Plan to remove the turkey 
from the oven about 30 minutes before 
serving time, so the turkey will be more 
easily carved, 


We made the walnut and mushroom stuft- 
ing for our turkey the day before and 
kept it in the refrigerator until we were 
ready to stuff the bird. 


WALNUT AND MUSHROOM STUFFING 

cup chopped onion 

/, pound fresh mushrooms, sliced, or 2 cans 
(4 oz. each) mushrooms, drained 

3%, cup butter or margarine 

3 quarts (1I'/2 loaves) soft bread cubes 

¥%, cup chopped walnut meats 

¥%, teaspoon salt 

Y/, teaspoon pepper 

2 teaspoons rubbed sage 

Y, teaspoon marjoram 

Y to | cup chicken stock 


x 


» 


Slowly cook onions and mushrooms in 
butter or margarine until lightly browned, 
pour over bread cubes and toss to blend. 
Add nut meats, salt, pepper, sage, marjo- 
ram, and enough broth to moisten, mix 
lightly. This amount of stuffing is ample 
for an 18 to 20 pound turkey. If you 
use a smaller turkey, the extra dressing 
“an bake in a moderate oven (350°) for 
35 minutes —D. M. J., Los Angeles. 


The children handled this last minute 
job of grilling the fruit kebabs. We just 
transferred some hot coals from the bar- 
becue to the hibachi instead of starting 
another fire. 


GINGER BUTTERED FRUIT KEBABS 
For each fruit kebab prepare a_ thick 
half slice of orange with peel, a red apple 
wedge, a thick diagonal slice of banana, 
and a fresh pineapple chunk—or you can 
use canned pineapple chunks. Thread 
small bamboo skewers each with the 4 
fruits: grill 5 to 10 minutes or until lightly 
browned, basting frequently with ginger 
butter and set on a candle warmer or 
electric warming tray to keep warm, Al- 
low 1 fruit kebab for each serving. 
Ginger butter. In a small pan, slowly 
melt 144 cup (1 cube) butter, stir in 2 
tablespoons sugar and 1 teaspoon ground 
ginger. This is enough for 12 to 18 kebabs. 


We cooked and seasoned the potatoes for 
this dish the day before Thanksgiving. 
The egg whites are folded in just before 
the casserole is baked. 


CHEESE PUFFED POTATO CASSEROLE 
8 eggs, separated 
8 cups well seasoned mashed potatoes 
2 cups shredded sharp Cheddar cheese 
4 teaspoons each finely chopped onion and 
finely chopped green pepper 
I teaspoon celery salt 
Salt 
Paprika 


Beat egg yolks with mashed potatoes un- 





til well mixed. Stir in cheese, onion, green 
pepper, celery salt, and salt to taste. Just 
before you are ready to bake, beat egg 
whites until they form soft peaks and 
‘fold into potato mixture. Spoon lightly 
into 2 well greased casseroles (about 7 by 
13 inches), sprinkle with paprika and 
bake in a moderately hot oven (375°) for 
25 minutes. Serve from electric warming 
trays to keep hot. Makes 12 to 14 serv- 
ings.—J. G., Eugene, Ore. 


The large surface area of an electric frying 
pan is ideal for preparing this colorful 
combination 
quickly—it also keeps vegetables at serv- 


tender-crisp vegetable 


ing temperature. 


GREEN PEAS WITH CELERY AND 
RIPE OLIVES 
4 cups celery, sliced at an angle into 2 inch 
pieces 
4 tablespoons salad oil 
5 packages (10 oz. each) frozen peas, broken 
apart or partly thawed 
About 40 large pitted ripe olives, cut in 
half lengthwise 
| teaspoon salt 
/y teaspoon pepper 
Set controls of 2 electric frying pans at 
low temperature (225°). In each pan cover 
and cook 2 cups celery in 2 tablespoons 
oil for 10 minutes; shake occasionally. 
Add 2% packages peas to each pan; cover 
and continue cooking at same temperature 
for 5 or 6 minutes longer, shake several 
times. Stir into each pan about half the 
olives, salt, and pepper. Set temperature 
at warm and serve from electric frying 
pans. Serves 12 to 16.—A. B., Phoenix. 


As an elegant finale to our Thanksgiving 
repast we served this baked Alaska pie. 
We made it days before and kept it in the 
freezer ready to serve. 


MINCEMEAT ALASKA PIE 

4 cups prepared mincemeat 

2 quarts vanilla ice cream, slightly softened 

2 baked 9 inch pie shells 

6 egg whites 

fg teaspoon salt 

fg teaspoon cream of tartar 
3 


SS 


cup sugar 


In a large bowl, blend mincemeat and ice 
cream with a spoon, and divide mixture 
equally between the 2 pie shells. Freeze 
pies until very firm. Whip egg whites 
until frothy, add salt and cream of tartar, 
and continue beating until whites are stiff. 
Gradually beat in sugar (1 tablespoon at 
a time) until soft glossy peaks form. Swirl 
half the meringue over one pie, so that ice 
cream is completely covered and meringue 
is sealed to crust. Place pie on a board 
and brown meringue in a very hot pre- 
heated oven (450°) for 3 or 4 minutes. 
Return pie to freezer immediately, and 
repeat same process for second pie. After 
meringues have frozen, seal pies in foil. 
Allow pies to soften, uncovered, about 15 
minutes before serving. Each pie serves 6 
to 8—H. F. N., Los Angeles. 
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Thanksgiving table for the children is gay with harvest colors, 
a Thanksgiving turkey place card and a nut and candy dish at 


each place; the center of the table is decorated with pumpkins 
and a paper cornucopia centerpiece filled with fruit and nuts 


Paper sculptures... for a children’s Thanksevvin 
gluing 


If you’re seating the children at a separate 
table this Thanksgiving, make it a spe- 
cial holiday table with these paper decora- 
tions. Working with paper, you soon dis- 
cover the fascination and fun of making 
different shapes with a few scored lines 
and folds. 

Designer William J. Shelley of Los Gatos, 
California, made these Thanksgiving table 
favors. They employ the basic techniques 
used in paper sculpture. Use a good grade 
construction paper in bright colors; and 
staples, glue, or cellophane tape to join 
the pieces together. 

Here are some working tips and _ tech- 
niques: 

Grain. Paper is composed of fibers most of 
which fall parallel to one dimension. This 
is called the grain. To determine the grain, 
fold a piece of paper: Along one dimen- 
sion it will “crack”; along the grain it 
will fold into a sharp crease. In all paper 
work, it is easier to fold or roll paper 
parallel to the grain. 

Curling. To form a cylinder, place a sheet 
of paper on the edge of the table with 
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the grain parallel to the edge. Holding it 
lightly with one hand, pull it downward 
over the edge of the table with the other 
hand. Repeat until the paper maintains 
a cylindrical form. You can curl strips 


of paper in a similar way by pulling them 
across the back edge of a pair of scissors 
or a ruler, Be sure not to make unneces- 
sary crimps in the surface by too much 
weight on the downward pull. 

Scoring. Thin paper can be folded by 
hand; it is best folded parallel to the 
grain. Score heavier papers for a profes- 
sional look. Scoring cuts the fibers so 
paper can be folded in any direction. You 
can use a dull edge stencil cutting blade, 
single edged razor blade, or pen knife. 


Use cardboard as a backing surface and a 
metal edged ruler as a guide. When folded, 


a ~~ 


| 
CM isa 
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/ BECOMES BECOMES 


RIDGE / VALLEY 


the scored edge becomes the ridge, the 
creased edge the valley (see sketch). 

Accordion-pleating. Most people are fa- 
miliar with this series of folds. Starting 
at one edge of a piece of paper, fold one 
pleat and use it as a guide for folding the 


NALLEY 


/ / / 
ij / 
/ | 


RIDGE 


rest. The result is the series of ridges and 
valleys indicated in the sketch. 
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Pumpkin: (1) Cut a 3 by 7-inch piece of paper, grain parallel 
to 3-inch dimension. (2) Pencil in the overlap line. (3) Roll 
and fasten cylinder. Cut a 6 by 7-inch piece with the grain 
parallel to the 7 inches. (4) Score vertical lines 1 inch in from 
each 6-inch edge. (5) With ruler make slots in paper every 
1% inch parallel to 7-inch dimension, stopping at the vertical 
scored lines. (6) Fold paper along scored lines. (7) Insert 
tabs into cylinder, taping them inside. Top: Cut a 3-inch square 
of paper; score as indicated—(8) diagonal lines on face side— 
(9) dotted lines on reverse side. (10) Reverse back to face side 
and push down center. Attach to pumpkin with glue. 
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Tail: (1) Accordion-pleat two 51% by 4-inch pieces of light- 
weight paper, making a fold parallel to the 4-inch dimension 
every %4 inch. (2) Crease, spread fanwise. (3-4-5) Fasten as 
indicated. Body: (6) Score and fold a 4-inch square along one 
diagonal. (7) Reverse and score line indicated perpendicular 
to diagonal. (8) Cut along diagonal to score line. (9) Bend 
triangles out to make tail. (10) Cut out triangle on fold for 
neck. (11) Fold corner down for head. (12) Attach “tail 
feathers.” Stand: (13) Score and fold in half lengthwise a 4 by 
8-inch piece of paper. (14) Cut slots indicated. (15) Stick 
“legs” of turkey into slots. (More sculpture on next page) 









































Paper Sculptures (cont'd) 
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Base: Take a 2 by 12-inch piece of paper: starting at one end 
(1) score a vertical line every 2% inches, leaving a 2-inch tab. 
Reverse and (2) score the dotted lines indicated. (The 90° angle 
is 114 inches down from the top and halfway between the ver- 
tical scored lines.) (3) Cut from top down to apex of triangle. 
(4) Bend the “collars” out. (5) Fold along vertical lines and form 
box. Fasten tab to inside of opposite end. Dish: Use 5-inch 
square of paper. (6) Score perpendicular lines. (7) Turn paper 
over and score diagonal (dotted) lines. (8) Turn back to face 
side and push down center. (9) Set dish on base as shown and 
glue two together. 
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Cornucopia: Use a 12-inch square of construction paper or 
heavier stock (bristol, water-color paper, book cover, available 
at art, stationery, and paper supply stores). (1) Lightly rule 
vertical lines 1 inch in from each edge. (2) With metal edged 
ruler, slot paper horizontally (with grain) every % inch 
stopping at the vertical guide lines. (3) Bring diagonal corners 
A and B together and staple as indicated. Pedestal (optional): 
For base, use 4 by 18-inch strip of heavy paper; (4) score 
vertically every 4 inches along the 18-inch dimension, leaving 
a 2-inch tab; fold and fasten. Make the top, (5) and (6), same 
as candy dish top. (7) Place on top of pedestal base. 
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Collection of wood mosaic decorative panels over buffet on this 
wall in Seattle shows some variations in technique. Natural 
wood colors, finishes harmonize with most decorative schemes 


How to make 


The mosaic idea has so struck the fancy 
of Western craftsmen that they have 
turned an amazing variety of materials 
into mosaic “tiles.” Subject of this latest 
installment in Sunset’s continuing report 
on mosaic techniques is a new entry in the 
field: wood veneer strips. 


This use was probably suggested by the 
veneer strips long used for covering ply- 
wood edges. Certainly, such strips make a 
practically foolproof mosaic material for 
the beginner. It is difficult to get bad 





Here are materials you need. Panel in the 
first stage of assembly shows how tiles 
are upplied. Note the range of wood tones 
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color combinations with these natural 


woods. 

At its best, this is a quick-working me- 
dium in which you can range from the 
tight inlaid quality of marquetry (by 
cutting pieces carefully and setting them 
with no gap between) to the use of wood 
colors and grains and looser shapes as ele- 
ments of the freest kind of design. About 
the only equipment you need are scissors, 
razor blade, and a small paint brush. 


The veneer strips come 34 inch wide by 


Wood mosaic decoration applied to hard- 
board sliding door on desk shelf and to 
bronze letter holder. Design: Doris Aller 





Checkerboard table has some 
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“mosaic” and some “inlaid” areas. 
Squares are 14% inches—two widths of 34-inch veneer strips, 
no grout between. Table is 16 by 24 inches, on 34-inch plywood 


a wood mosaic 


12 inches long, with a pressure-sensitive 
adhesive backing. There are eight woods. 
All you do is cut the strip, peel off the 
protective tape, and then stick the “tile” 
onto a backing of hardboard or plywood 
prepared with a wood sealer. 

After you apply a complete design, sand 
the surface lightly with fine (6-0) sand- 
paper, dust it off, and then apply three 
coats of clear sealer. Let the last coat 
of sealer dry for about half an hour. Brush 
on the grout—a special wood filler—into 
all the spaces between tiles. Let the grout 
dry for about five minutes and then wipe 
off the excess with a clean, coarse rag. 
A decorative panel to hang on the wall 
may not need a finish coat. If you want to 
use one, apply a coat of clear lacquer 
or satin-finish varnish; use several coats 
on a surface that will get much wear. 
Strips, sealer, and grout are sold sepa- 
rately, in hobby shops and art stores. Or 
you can buy a kit containing one of a 
number of prepared designs, a hardboard 
panel prepared for the mosaic, and the 
other materials. These designs may be a 
good way to start; you can practice by 
following the design exactly, or vary it 
by altering proportions, wood colors, and 
wood grain directions, Materials for the 
panels above cost about $6 to $10. 
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SHeCNRE GRRGRATES 


With the house extending around three sides, only roof and one 
glass wall were needed to enclose this pool in Salem, Oregon. 
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Plan view of H.A. Poulin pool shows how 


house is designed around it, with direct 
access from living and bedroom areas 
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Owners consider that the added cost was nominal, particularly 
for a pool they can now use and enjoy twelve months a year 


Idea from the Northwest: sheltered swimming pools... 


They swem at home the 


All-year use is a desirable goal anywhere 
in the West for an investment as large as 
that for a family swimming pool. Here 
are three pages of ideas for getting the 


most mileage out of this investment, 
gathered from the Pacific Northwest, 


where an outdoor swimming season as 
short as four months in some years has 
favored the development of the enclosed 
swimming pool. Look over these case his- 
tories of four families who have built and 
proven their roofed-over pools. 

\ll-vear use was not the only advantage. 
They also discovered that it costs less to 
heat a closed pool than an open one (the 
pool enclosure can also be heated, at 
least partly, by pool and deck heat). They 
found they had fewer maintenance chores 
and lower costs with less debris in their 
pools. One family made the point that 
they could close up their pool when they 
went away on a trip without thé worry 


over liability that an unattended open 


pool sometimes entails. 


1. Wings of the house 
enclose this pool 

In Salem, Oregon, Mr. and Mrs. Herman 
A. Poulin, children 
planned their new hilltop house around 
three sides of a 16 by 30-foot pool, 34 
to 7 feet in depth. The fourth side is a 
glass wall and sun deck overlooking the 
Willamette Valley. House and pool were 
designed by E. J. Callahan. 


whose are grown, 


Almost every room in the house opens to 
the pool, including the Poulins’ bedroom 
with dressing room which doubles as their 
change room. An adjacent utility room 
makes it a simple matter to toss wet 
towels and bathing suits into the dryer 
after a swim. Guests cross the sun deck 
to a dr ssing room and shower. In the 
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Firelight swimming is one of the extras of 
this pool area with its two-way fireplace 


year around... 


dressing room, an electric heater comes 
in handy for drying suits and towels. 

A terrazzo deck, with radiant heat, sur- 
rounds the concrete pool. The Poulins 
use a polyethylene plastic pool cover in 
cold weather to retain heat in the pool 
and reduce humidity. It blankets two- 
thirds of the pool, goes on easily, and is 
held with suction cups. 

Pool maintenance consists of weekly ad- 
ditions of liquid chlorine (erystals may 
discolor) and an occasional vacuuming. 
The Poulins enjoy their pool when the 
water temperature is in the low 80’s. 
The heated floor keeps swimmers comfort- 
able when out of the water, and the room 
is kept at the same temperature as the 
rest of the house. 

The Poulins’ only special rule is a request 
that swimmers wear rubber sandals to the 
pool—terrazzo is slippery when wet. 
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2. Almost every room 
looks on the pool 


When Mr. and Mrs. Benjamin Gardner, 


Jr. (with three children aged 3, 12, and 


14), built on Mercer Island, Washington, 


their house plan evolved in a way that 
took only an extension of the roof and 
two glass walls to enclose a pool. 


The pool opens through wide double 
doors to the playroom directly below the 
living room. A short hall from the pool 
leads to two small dressing rooms, each 
equipped with wall hooks and benches. 
Opening off this hall is a bathroom and 
shower for swimmers. In a niche is a dryer 
used exclusively for wet suits and towels, 
with two big drawers under it—one for 
dry suits and one for towels. 
Bi-monthly vacuuming and cleaning of 
the backwash filter seem to be all the 
maintenance necessary. An automatic 
chlorinator adds liquid chlorine as needed. 
Storage for both play and maintenance 
equipment is in a large closet under the 
stairs off this pool room. 

The gunite pool was installed when the 
excavation for the house was completed. 
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Plan of pool level of Gardner house. The 
low storage closet in wall under the stair- 
way holds pool gear and play equipment 
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On downhill side of house, this pool occupies lower terrace level, with glass on two 
sides, house walls on two sides—windows and doors open onto pool enclosure 
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Indoor swimming pools 


The two cedar house walls of the pool 
room are treated and stained to resist 
moisture. Behind the wood, a polyethy- 
lene moisture barrier is further protection, 
as is a herringbone pattern of wood slats 
which directs all condensed moisture to 
the concrete floor. 


3. This pool was added on 
In Portland, a family with three children, 
all of whom like to swim, built a 30 by 
40-foot addition to their two-level hillside 
house to enclose a pool, shown in the 
photograph at right. 


PATIO BEDROOM 









BATH 






STORAGE 





Plan view of the new enclosure; note pool 
paving, continuous with the new terrace 


The pool is built of concrete blocks; it 
and the concrete deck are colored brown. 
The cedar overhead construction and 
beams are treated with wood preservative 
and two coats of clear exterior finish. A 
mildew retardant was used in all paints. 
The addition includes an adjoining patio 
for sunny days, a room to house the 
pool’s separate heating and purifying sys- 
tem, and a radio with a speaker in the 
pool room to pipe in music. A bedroom 











TOM BURNS, JR. 


Interior of pool wing added to Portland house. Note clerestory windows for light, 
ventilation. Sliding doors open to a new terrace raised above the former patio 


and bath in the house, reached through 
what was a closet, are now a dressing 
room for family and guests. 


Pool chores have been done mostly by 
the children. The older ones scrub down 
the deck every week, scour the upper 
sides of the pool twice a month, and use 
the vacuum when necessary. Equipment 
hangs on special hooks on one wall. 


HUGH N. STRATFORD 





Fireplace warms swimmers in this indoor, concrete-walled Seattle pool. Doors on 
the right lead to a combination guest and dressing room with an adjoining bath 
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4. Pool on a lower level 
of the house 

Although they live on Lake Washington, 
this Seattle family with four children de- 
cided to build an indoor pool. They spend 
much of their summer cruising, so most 
of their swimming enjoyment comes in 
winter. Also, they don’t have to worry 
about leaving the indoor pool in summer. 
The pool was designed and built on a 
lower level of the house. It is poured con- 
crete in a kidney shape, 17 feet at its 
widest, and 29 feet long. The adjoining 
dressing room and bath for family and 
friends can double as a guest bedroom. 
For ventilation, two windows above the 
pool are kept open a great deal, even in 
winter. Two dehumidifiers have been in- 
stalled, and in summer the door to the 
terrace is almost always open. In winter, 
a wide brush is used to sweep water from 
the stone floor into drains. 

The owners spend less time taking care 
of their pool than would be necessary 
with an outdoor pool. They add an ounce 
of chlorine daily after swimming, or twice 
weekly if the pool is not in daily use. 
Water is kept at 80°, the room at 75° 
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Plan shows below-grade pool, lower level 
rooms. Architects: Carlson-Eley-Grevstad 
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GEORGE W. REED . 

general contractor of Sacramento, Cali- 
fornia, has built public buildings, motels, 
apartments and homes in California, 
Nevada, and Alaska. He qualified as a 
“Preferred Risk” through the Watrous- 
McClory Agency, Inc. who offers General's 
money-saving “All-In-One” Homeowners 
Policy. General Insurance Company of 
America commissioned Ted Rand, nation- 
ally prominent artist, to make this sketch. 





“After building 4000 Western homes, 
I chose General Insurance for my own property.” 


“AS A CONTRACTOR, I know what it takes to repair or rebuild a damaged 
home. General’s ‘All-In-One’ Homeowners Policy gives me excellent 
coverage . . . savings, too!” 


Western “Preferred Risk” home owners, like Mr. Reed, qualify as respon- 
sible persons who deserve a lower home insurance cost. They also receive 
a better coverage all in one policy for virtually everything they own—their 
home, personal possessions, furnishings—and family liability protection. 
You can start saving with General today—and get credit for your existing 
insurance. Your nearby General Insurance Company of America agent is 


listed in the Yellow Pages. Call him now, or write us at Department C 11, ARE YOU A “PREFERRED RISK"?—Earning General's ex- 


Seattle. Washington. clusive Gold Card is not a matter of wealth or position. Any 
: responsible person who takes pride in his possessions can 
Savings through dividends in some States qualify for General’s “‘All-In-One’’ Homeowners Policy. 





Companion Companies: SAFECO Insurance Company of America (money-saving auto insurance) 


and LIFECO Insurance Company of America (years ahead approach to life insurance) 





Home Office: Seattle. Division Offices: San Francisco, Los Angeles, Denver, Dallas, St. Louis, Atlanta, New York and Vancouver, Canada 
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The Changing Western Home 








News and ideas 
for Western home owners and home planners 








With the rainy season upon us or in the 
offing, we picture below some ideas for 
shelter from the weather. Also, here is a 
report on a new kind of service firm—one 
that helps solve the common homeowner’s 
dilemma of how to find the right person 
at the right time to take care of home 
maintenance and repair jobs. 


Home service firms 

The home service idea started in the West, 
where the postwar building boom built up 
a demand for home repair and mainte- 
nance services to such an extent that it 
often exceeded their availability. The 
home service companies or “clubs” are 
now quite widespread in Western cities, 
operating either as local firms or as oper- 
ators franchised from other areas. 

You subscribe to the service for an annual 
fee of $5 or $10. In return you get an 
assurance of immediate action—prompt- 
ness on routine calls and round-the-clock 
emergency service for most repair crises— 
something an individual cannot always 
negotiate by himself. The list of services 
often numbers in the hundreds, from small 
appliance service to major landscaping 
and remodeling jobs. 


Almost more important than the con- 
venience, the home service firm promises 
satisfaction with the work done. The firm 
stays in existence on its reputation, so it 
is usually anxious to select competent and 
reliable service people to work with—and 
then to check on their performance, It 
san exercise this leverage because, with 
hundreds or thousands of subscribers, 
it represents a potent single customer to 
an individual contractor. 

Charges for work done are made after a 
subscriber accepts a bid by a contractor. 
Participating contractors’ rates are com- 
petitive, or in some cases under the pre- 
railing rate. The service firm acts as ac- 
countant, collector, and work dispatcher 
for contractors. It charges the contractor 
a fee for this service, but such service 
increases the efficiency of contractors’ 
operations and this in turn helps the sub- 
scriber get his full money’s worth. 

In addition, a typical home service firm 
will guarantee that all workmen are prop- 
erly insured. It bills subscribers monthly, 
rather than for each call. Some have vol- 
ume purchase discount arrangements for 
certain items such as appliances, building 
and garden materials, and gasoline. 


The ceiling-height door 

With some fascination we’ve been watch- 
ing what looks like a trend toward higher 
ceilings and taller doors in many houses 
in the West. With equal interest we 
recently read some related statistics. 
According to these figures, compiled by 
the U.S. Government, Westerners are not 
only the tallest people in the nation, but 
between the two world wars they showed 
the greatest average gain in height. And 
a glance at any high school in session 
is enough to suggest that our new gen- 
eration is taller than the last—and that 
perhaps we should be thinking about 
changing the scale of our houses just as 
we have already begun to change the 
scale of our furniture. 

It is often costly to build a high ceiling; 
you pay much less for the head room 
you gain from a ceiling-height door. 
There is more to the case for the ceiling- 
height door. In new construction, it sim- 
plifies framing: none is needed between 
door and ceiling—and the wall will not 
crack over the door, It increases air cir- 
culation between rooms and reduces the 
tendency for heat pockets to form from 
ceiling down. A ceiling-height closet door 
makes it easy to reach the top shelves, 
Most appealing of all is the handsome ef- 
fect of simple design and generous scale. 
We found that eight-foot doors (for 
standard ceiling height) are easily ordered 
in the West, if not always widely stocked. 
Most door makers can produce them on 
their presses without difficulty. For hard- 
board-clad doors the cost increases in pro- 
portion to area; for hardwood-clad doors, 
you pay a small additional premium. 
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GUTTER WITH NO DOWNSPOUT 


How to avoid having a downspout from a 
wide overhang. Fascia board forms gutter, 
with simple drain into gravel-filled sump 
directly below, Architect: Douglas Low, 
for E. H. Stabor, Atherton, California 
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SHELTERED BIKE PARKING 


Sheltered bicycle rack made by cutting 
slots in fence that forms part of car port 
wall in home of Dr. Jay Longley, Corona 
del Mar, California. Architect: J. Herbert 
Brownell. Slat on paving holds wheels 





WILLIAM APLIN 





CONCEALED GUTTER 

Neat gutter is formed by 2 by 8-inch fascia 
board and asphalt-covered flashing. This 
extends under ripple molding that holds 
translucent plastic roof added on by J. N. 
Therwhanger, Long Beach, California 
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Built-in ovens /gas or electric /your choice of 


styles and colors. 9 
Built-in surface burners/gas or electric/ 

your choice of arrangements, with or without 

griddle. 


Washer/Dryer Combination... the only one 
with clothes-protecting STEDI-SPEED action. the West’s favorite family of appliances 93" ay 


Free-standing ranges, apartment size to 
5-burner double-oven giants. 
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At last...VWest Coast 
homemakers can have 


PURITAN 


FIREPLACE FURNISHINGS 


The most complete line of fireplace furnishings in the country can now be had at 
leading west coast stores! You'll find andirons in every conceivable style and shape 
... the exclusive line of Hearthmaster fire screens, with more than 100 styles and 
sizes to choose from... the widest possible selection of wood baskets, firelighters, 
tool sets and every other kind of fireplace accessory to make west coast living even 
more enjoyable! Puritan quality is assured, since it is made with the same high 
standards used in manufacturing Wallace Sterling. 
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Puritan Fireplace Furnishings is a Division of Wallace Silversmiths. 


Puritan Fireplace Furnishings are available for your holiday shopping at these fine stores 


ARIZONA 
Phoenix 
Korrick’'s 
Tucson 
Levy's 
CALIFORNIA 


Anaheim 
Linbrook Builders Hardware Inc. 


Antioch 

The House Company 
Atherton 

The Franciscan Forge 
Bakersfield 

Ford Hardware Co. 
Belmont 

Bair's Hardware 


Berkeley 
The Berkeley Craftsman 
Novelty Forge Co. 
Shattuck Hardware 
South Berkeley Hardware 
Beverly Hills 
Wilshire Fireplace Shop 


Campbel 
Winchester Hardware 


Chico Hardware 
Corte Madera 
Richard's Hardware 
Corte Madera Hardware 
Costa Mesa 
Hardware House 
Encino 
Roger Williams 


Fremont 

Dale Hardware Company 
Fresno 

Clark's 

Gottchalk’s 
Glendale 

John Deveny 

he Farr's 

Antique Bazaar 
Gustine 


Azevedo Hdwe. & Implement Co. 


Hermosa Beach 
Okell’s 

Hollister 
Ladd Hardware 
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La Jolla 
The Ready Pet & Diet Co. 


Tofft Hardware Company 
ton h 

Lony Beach Hearth & Patio Shop 

Star Fireplace Fixtures 

Star Upholstery Co. 
Los Angeles 

Bullock's 

Colonial Shops 

Richards of Westwood 

Victory Furniture Co 
Mantec 

The Hardware Mart 
Millbrae 

Millbrae Hardware 
Mountain View 

Palo Alto Hardware 

Franzese Ornamental tron Works 
North Highlands 

Highland Hardware 
Oakland 

H. C. Capwell & Co 

City Furniture and Appliances 

Laurel Hardware 
Palo Alto 

Palo Alto Hardware 
Petaluma 

Rex Hardware 


ona 
Denney’s Home Supply 


Redwood City 
Holmquist Hardware 


Reseda Hardware Co. 
Riverside 

House & Garden of Riverside 
Sacramento 

Breuner Co 

Weinstock Lubin & Co. 
San Bruno 

Rolling Wood Hardware 
San Diego 

Brass Town 

Walker-Scott Co. 

Dohrmann’s 
San Francisco 

The Emporium 

Chas. Brown & Sons 


City of Paris 
Imperial Furniture Co. 
L. R. Jackson 
Macy's 
The White House 
San Jose 
Dohrmann’s 
Hale's 
L. Hart & Son Co., Inc. 
San Lorenzo 
Ray Daniel's Furniture Co. 
San Mateo 
Hearth & Home 
San Rafael 
Scott Hardware 
Santa Ana 
Rankin's 


Santa Ana Tent _& Awning 
Santa Barbara 
Ott Hardware 
Santa Clara 
Grandview Hardware 
Santa Monica 
Berk's 
Paykel Furniture Co. 
Santa Rosa 
Dixon Hardware 
The Santa Rosa Tent & Awning Co. 
Tres'es Patio Shop 
Sherman Oaks 
Ber-Sands Patio & Fireplace Sup. 
Tulanian's 


noma 
Broadway Hardware 
Stockton 
Breuner's 
Dohrmain's 


Fireplace Equipment 
Turlock 
Youngdale’s 


Ukiah 
Portlock Hardware 
Whittier 
Rasmussen tron Works 
Willows 
T. H. Ward Hardware 
Yuba City 
Bremer Hardware 


COLORADO 

Denver 
Associated Builders Supply Co. 
Furniture Mart 


IDAHO 


Boise 
C. C. Anderson Co. 
Idaho Falis 
C. C. Anderson Co. 
Twin Falls 
C. C. Anderson Co. 
OREGON 
Eugene 
Bon Marche 
Portland 
Meier & Frank Co. 
Stark Davis Company 
Taylor's Brass 'n Copper 


UTAH 


Ogden 
Bon Marche 
Provo 
Taylor's 
WASHINGTON 
Bellingham 
The Bon Marche 


Everett 
Tie Bon Marche 


ongview 
Schneider Bros. Hardware 
Richland 
C. C. Ander: on Co. 
Seattle 
Beryman Luggage Co. 
Bon Marche, Inc. 
Fireplace Shop 
Frederick & Nelson 
Seattle Fireplace Shop 
Spokane 
The Bon Marche 
Spokane Dry Goods Co. 
Spokane Stove & Furn. Rep. Works 
Tacoma 
Bon Marche, Inc. 
Schoenfelds 
Yakima 
Bon Marche 














TOM BURNS, jR. 


Combination room open to deck off living 
room is used as utility room, kitchen for 
serving deck, and flower arranging center 


Two sky-lt 
utility areas 


The two spacious utility rooms shown 
here house many activities in spaces con- 
veniently placed. Both are sky-lit. 

The one above, a former kitchen in the 
house remodeled by architect John Staf- 
ford for his family in Eugene. Oregon, 
places laundry facilities close to the bed- 
rooms, and auxiliary kitchen facilities ad- 
jacent to the outdoor deck. 

The one below, by architect-owner George 
Hazen, Seattle, also locates the laundry 
near the bedrooms, and provides bulk 
food storage next to the kitchen. 


ART HUPY 


Combination room placed between kitchen 
and bedrooms is used for laundry, ironing 
and sewing, as freezer room and pantry 
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See Vina-Lux in 48 co-ordi- 
nated colors. At your dealer 
who’s listed below — or, 
write for color folder today. 
ARIZONA 
PHOENIX 
Acme Floor Covering Co. 
1010 E. Washington 
Yahnel Floors 
8705 No. Central 
TUCSON 
Hall Insulation & Tile Co. 
411 So. Plumer 
CALIFORNIA 
ALHAMBRA 
Alhambra Shade & Linoleum 
411 W. Main 
ANAHEIM 
Ambassador Enterprises 
881 So. East St. 
Stephens Bros 
1081 No. Palm 
CHICO 
L & H Floor Covering 
3166 Longfellow 
COSTA MESA 
Carlton's Linoleum 
135 E. 17th St 
Coastline Floor Covering 
234 W. 17th St. 
LOS ANGELES 
Floorcraft Co 
8025 S. Western Ave. 
W. H. Flynn Co 
2632 Humboldt St. 
Lee's Paint & Hardware 
1919 E. First St. 
OAKLAND 
Conklin Brothers 
2701 Telegraph 
Dodge Tile 
2234 E. 12th St. 
Falloon Floor Covering 
616 16th St 
Superior Tile Co. 
4939 Broadway 
ONTARIO 
K & M Floors ; ‘ 
149 So. Granite mellow and warm... yet long-lived and care-free . . . because 


. Rothbart » Chins 5 aie . . +1 
L. Rothbart Co s Vina-Lux vinyl asbestos tile... the miracle resilient floor 






542 W. California " 

PARADISE with built-in beauty 34 eye-catching colors and 4 style 
Shenae Peer Coveriig re auty. In 34 eye-catching colors and 4 styles. 

PASADENA Investigate incomparable Vina-Lux ... at your Azrock dealer... and 


Deley Brothers, Inc. egret oegheeaperd : ea, ” 
"athe: Boseniead write for free folder or send 25¢ for ““Vina-Lux Floor Styling Handbook. 








Fishbeck ork Hues 
111 W. Colorado i 
Pas —s 
496 So. Fair Oaks 
SACRAMENTO 
Brookman Co. , =" : - ‘ 
312 20th St. (se AZROCK FLOOR PRODUCTS DIVISION 
L. D. Reader Co. [==] ial a a ; ‘ 
3026 “‘V" St. se UVALDE reco e 64C F r BANK BLDG. @ SAN ANTONIO, TEXAS 
Washburn Floor Covering Co. 
ow nanan Saltiiees a KELLOGG HERMISTON 
or acramento, California est Coast Linoleum Ray's Floor Coverin | i 
SAN, BERNARDINO 2361 E! Camino 1301 McKinney “Sstrusne 
aint Store SUSANVILLE LEWISTON 
SAN DIEGO. Williams Furniture Store Skelton’s Specialty Shop ie rl : 
S &W Fair 705 Cottage St McCann Floor Covering Co. 
139 B Street . NAMPA 437 So. Main 
Worden Floor Co. IDAHO Taylor & Sons Linoleum Store PORTLAND 
1643 Newton BOISE ee oe Alberta Linoleum Co 
SAN FRANCISCO Bonman’s Floor Covering NEVADA 2540 N. E. Alberta 


Floor Styles, Inc. 
1899 Mission St. 
Sunset Floors 
1936 Irving St. 


1035 Lusk St 
G & M Floor Covering 
1401 Grove Street 
Sunset Floor Covering Co. 


Artcraft Linoleum & Shade Co. 
1036 W. Burnside 
Layrite Linoleum Co. 


LAS VEGAS 
Collins Roof & Floor 
312 College St. 


. oF 
SAN LUIS OBISPO 1510 Main St RENO miner 6 honk _ 
White's Furniture Store - Duratile & Floor Covering 621 S. W. 5th Ave 
1301 Broad St. CALDWELL : 1735 Wells Ave. sre! ’ 
SANTA ANA Stephenson Floor Covering SALEM 
Mills, Inc. 719 Main St OREGON McGilchrist & Sons 
1005 No. Fuller St. IDAHO FALLS DALLAS 450 Center St. 


Phillips Linoleum Shop 


Doris Hill's Carpet Shop 
111 St. Andrews Place 


420 Shoup Ave, 


Hank Kliever Floor Cove 
303 Harder St. 


Sauer Paint Cc 
280 Front St. 
















































































UTAH 
LOGAN 
Larsen Floor Covering 
1101 No. Main St. 
OREM 
Three-Way Builders 
PROVO 
Custom Floors 
762 W. Center 
SALINA 
Dee's Tile & Cabinet 
SALT LAKE CITY 
Floor Craft 
56 E. 8th South St. 
Form-A-Top 
3425 S. 2nd East St. 
Harmony Floors 
544 South State 
VERNAL 
A&Lu 
35 No. 31d West St, 








WASHINGTON 
BELLINGHAM 
Luke & Crews 
1423 Railroad Ave. 
B & B Furniture 
COLFAX 
Standard Lumber Co. 
South 214 Main St. 


PULLMAN 


Saunders Specialty Shop 


400 E. Main 


RITZVILLE 
Koch Building 
SEATTLE 
Cascade Tile Co. 
603 S. W. 153rd 
Lake City Linoleum 
12744 Bothell Way 
Mortrude Floors 
8701 15th, N. W 





Erv Parent Co. 
831 110th 
R. D. Hurst Co. 
Cor. 12th & Madison 
Tourtellotte Corp. 
404 White Bldg. (1) 
SPOKANE 
Dalzell & Weller 
W. 411 First 
Patrick Tile Co. 
W. 1017 Railroad St. 
Skelton’s Shade Shop 
1036 Division 
Standard Lumber Co. 
E. 7217 Sprague 
TACOMA 
G. W. Paulson Co. 


Corner S. 13th & K St. 


Keller Floor Covering 
10102 Pacific Ave. 
Selden’s Inc 
1141 Broadway 
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AT LAST! A CEILING THAT DELIGHTS THE EYE... AND SOOTHES THE EAR! 


Imagine a room with a gorgeous new ceiling in soft pastel colors na be ns 
and smart decorator patterns. A room where the clamor of chil- penn le eid 


dren is hushed, the blare of radio, television or hi-fi restfully ke eee) Ft 


softened. 6000 KAISER 
Such a room can be yours—with a new Kaiser Ceiling! This dppb th ie a ¥ a 
ty CEILINGS 
; 





remarkable acoustical ceiling traps sound with thousands of 
casually scattered perforations almost invisible to the eye . . . ac- 
tually absorbs up to 70 per cent of irritating noise striking it. 

For both quiet and beauty, look for Kaiser Ceilings in model 
homes of leading builders. 

















See these beautiful new patterns and colors at model homes 


listed on the opposite page — Designs by Emily Novak 
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SEE COLORFUL NEW 
KAISER CEILINGS 
AT THESE BUILDERS 
IN YOUR AREA! 


Be sure to see the many extra values included in 
the modern homes of these builders. Drop in today! 


NORTHERN CALIFORNIA 
Glendale Construction 
Model Home: 17 Spindrift Passage 
Bodily Construction Company 
Model Home: Parkmont 

Martha Street 

Glenmore Gardens 
Model Home: Blacow Road 


Fremont 


Irvington Crestwood Tract 
Model Home: Cooks Road & Fremont Blvd. 
Lafayette The Osmundsen Co. 
Model Home: Hidden Valley Knolls 
Livermore Sunset Homes 
Model Home: Granada Village 
Oakland = Rahives Organization 
Model Home: Sheffield Estates 
Revere Ave. near 
Sheffield Village 
Sacramento Jacobson Construction Co. 
Model Home: Rancho Cordova 
San Brune Basin Built Homes Incorporated 
Model Home: 1720 Earl Avenue 
Crestmore Park #7 
San Jose Stone & Schulte Homes 


Model Home: Primrose Lane 
Williams Road 


SEND FOR COLORFUL FREE BOOKLET 











Kaiser Gypsum Company, Inc. 
| 1924 Broadway, Oakland 12, California | 
| Please send your free booklet giving | 
| complete information on new acoustical | 
| Kaiser Ceilings. No obligation. No | 
| salesman will call. | 
| NAME | 
| | 
ADDRESS. 
| CITY STATE | 
| | 


KAISER 
CEILINGS 


Another FIR-TEX product of 
Kaiser Gypsum Company, Inc., Oakland 12, Calif. 


See ‘‘MAVERICK.”’ Sunday Evenings, ABC-TV Network. 
Consult your local TV listing. 
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From master bedroom, wide doorway opens to dressing room and bath. Wall-to-wall 
carpeting and wood paneling used throughout. Windows look over plants to water 


Just a step from the 
master bedroom: 


The combination dressing room and bath 
is an extension of the master bedroom in 
the W. H. Hill house in Kona, Hawaii. 
Wall-to-wall carpeting and the open rela- 
tion permitted by wide sliding doors give 
the two rooms continuity and a feeling of 
generous space. 

Located in a separate wing of the house 
for privacy, the suite has good light, cross 
ventilation, and a two-way ocean view. 
Jalousies of wood in the bedroom and of 
glass in the bath provide wind and sun 
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Dressing room and bath 


control. The entrance, not shown, is to the 
right; a passageway, open on one side but 
protected by a wide roof overhang, leads 
to the rest of the house. 

The dressing room has large closets to left 
and right of the sliding doors. The sepa- 
rate water closet is behind door at left, 
bidet in alcove at right (see below). 

For other reports on this house, designed 
by architect Vladimar Ossipoff, see page 
82 in the March 1959 Sunset and page 100 
in the April 1959 issue. 


R. WENKAM 














Dressing room has daybed for reading, naps; built-in vanity with plastic laminate top. 
Note molded plastic chair, built-in clothes hamper (far end of lavatory counter) 
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NEW ! 


SauSseeze Bottle 
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Discover this neat new 
way to soothe your eyes 
and so relax tension 


Murine’s new squeeze bottle instantly REFRESHING 
dispenses one soothing drop at a time. Can’t CLEANSING 
spill, leak or break. SOOTHING 


Gentle Murine is an aid to your eyes’ own 

natural moisture. It’s the safe way to 

float away discomforts of smoke, dirt, | 
wind or glare. Soothes and refreshes RINE 
your eyes, and so relaxes tension. MO For Your 
Use comforting Murine morning and “EYES 
night—and any time your eyes feel tired. 

Get Murine—now more convenient 

than ever in the new squeeze bottle. 


_AYRINE 
\j rt Your 





MURINE /S ALSO STILL AVAILABLE IN FAMILIAR GLASS BOTTLE 
WITH SEPARATE DROPPER. 
The Murine Co., Inc., Chicago, U.S.A. @Trademarks reg. U.S. Pat. Off. 











Diagonal walk from parking strip extended 
by bricks laid at outside corner of en- 
trance walk for direct path past ivy 


When you step out 
from the car. 


If winter storms turn your planting area 
between street and sidewalk into a bog of 
wet grass, wet plants, or mud, consider 
putting in a curb-side landing strip for 
your guests. 

This example was designed by the owners, 
Mr. and Mrs. William Leslie of Long 
Beach, California. The two-foot-wide 
walkway allows debarking passengers 
plenty of room to turn and close car 
doors, The combination of used brick and 
Algerian ivy requires little maintenance. 
A brick walkway extending to the house 
entry provides extra “unloading space” 
for cars parked in the driveway. All the 
brick surfaces have a slight slope to in- 
sure good drainage. 

For more ideas on curb-side parking, see 
page 104 of the April 1959 Sunset. 


WILLIAM APLIN 





Curb-side strip defines parking space, is 
long enough for car passengers to get in or 
out front, back doors at same time 
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An open invitation 
to learn the new definition of Excellence 


If you seek craftsmanship beyond even the most rigid of 
accepted production standards, Lancia will reward 
you beyond all expectation. Everything about 

this Lancia Appia is smile and surprise. 

It is machined and articulated like a fine 

watch, and of such durable one-unit 

construction that inconvenient center posts 

are unnecessary. Its. performance reflexes 

are trigger-like .. . the compact comfort 

is a revelation. This is the kind of car 

that makes you an automotive enthusiast 

and authority with your friends. It is 

a self-explanatory confirmation of 

the famous European phrase: 

“Once a Lancia owner, 
always a Lancia owner.” 





















APPIA SEDAN SERIES III 
$2892 suggested price P.O.E. 


LANCIA alone offers advanced V4 and V6 engines 








U. S. DISTRIBUTOR ; i O ‘ i Mm A N MOTOR CAR CO., INC. 


NEW YORK, 443 PARK AVENUE/ BEVERLY HILLS, CALIFORNIA, 9130 WILSHIRE BLVD. 
SEE YOUR LANCIA DEALER. Eight Touring and Sports Models Available: 4 Dr. Sedans, 2 and 4 Seater Coupes, 
4 Seater Convertible—Exclusive V4 and V6 Engines. From $2892 to $6485, suggested price, P.O.E. 
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SABER 
SAW: 


At prices ranging from about $20 to $100, 
you can equip yourself with the equiva- 
lent of six saws—crosscut, rip, band, key- 
hole, hack, and jig—all in one portable 
power tool, a type of jig saw popularly 
called the saber saw. 

Its variety of blades can cut wood up to 
2 inches thick, sheet metal, plastic, 
rubber, leather, even electrical conduit. 
You can make cut-outs in wood, wall- 
board, and plastic laminates and _ panels 
without having to drill a starting hole. 
The blade’s pointed end cuts its own 
hole, can follow intricate pattern designs. 


Attachments on various models include 
blades, a rip guide for straight lines and 
circles, an angle base for mitering. 

In cutting sections from wall or ceiling, 
the blade with its short stroke penetrates 
only slightly behind the partition, and 
completes the cut in one operation. 


Band, hack, 


crosscut, rip, keyhole 
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Saw leaves a clean line in cutting acous- 
tical tile, hardboard, and_ plasterboard 
for irregular spaces and fixture openings 





V. LEE OERTLE 
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Saber saw’s wide range of capabilities includes cutting cor- 
rugated or sheet metal to exact specifications in very little time. 
It has enough power to cut its way through Y2-inch steel bar 





Saw cuts galvanized pipe easily, fits in 
hard-to-reach places. The cut is clean, 
without the ridges left by a pipe cutter 





Special flush-cutting blade on one model can saw through base- 
boards, partition plates right to wall, eliminating need for 
chiseling or drilling to complete cut. Air jet keeps surface clean 
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Small and versatile, the saber saw can work close in inconven- 
tent corners. Metal-cutting blades go through nails in wood. 
Saw can cut off studs in wall partitions an inch above plate 
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Luxurious decoration 
everyone can afford 


.. MONEY CANT BUY A MORE BEAUTIFUL WALL PAINT THAN SUPER KEM-TONE® 










WE’RE DELIGHTED! Our home _ looks 
luxuriously new, thanks to Super Kem-Tone 
latex wall paint. One coat did a perfect job 

. and the paint cost averaged less than 


$15 a room. Real decorating economy! 


~ ‘ 
SUPER KEM-TONE makes it easy for any- 
one to paint. It’s quick-drying, super-durable, 





has no “painty” odor. Guaranteed washable or 
your money back. Easy clean-up, too — roll- 


ers, brushes, trays wash in soap and water! 





Super Kem-Tone wall paint and matching colors in 
Kem-Glo® enamel for woodwork are available 
in all leading stores where paint is sold . 





WE FOUND IT SO EASY to select colors. 
We borrowed the Super Kem-Tone Color 


THE SHERWIN-WiLLiAmMs Co. 


In Principal Cities throughout the West 


Super Kem-Tone and Kem-Glo are also made and distributed by: Acme Quality Paints, Inc., Harmony Guide from our dealer. It shows 


Detroit +» W. W. Lawrence & Co., Pittsburgh + The Lowe Brothers Co., Dayton + John Lucas & a tremendous range of colors with helpful 
Co., Inc., Philadelphia - The Martin-Senour Co., Chicago + Rogers Paint Products, Inc., Detroit color harmony suggestions. It’s a free service! 
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Open. Afternoon sun streams in. Screens retract into four neat stacks, lined up 
with the frames of three pairs of terrace doors and one fixed-pane window section 
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Closed. Window walls on two sides of the room close off with translucent screens, 
letting in a diffused light like Japanese shoji but removing the heat and glare 











This screen stacks away 











. Transforming the glare of low afternoon 
@ «sun into diffused daylighting was the trick 
: designer Virginia Anawalt accomplished 
with this folding translucent screen for 
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1) a house in Orinda, California. 


the finest in as Consulting with the architects, Goetz and 


Hansen, she devised a series of foot-wide 
panels to go with the window wall fram- 


gas appliance ing. They are built of 1 by 2-inch stock 
ie aie and heavy glass-fiber reinforced plastic. 
controls! 


$ Guaranteed by * 

‘> Guaranteed by ~ _ ° 5 z 
The wood is stained charcoal, and with 

GRAYSON CONTROLS DIVISION 













Good Housekeeping 
S245 soveanst9 WE the plastic repeats the color scheme of 

the structural members and white vinyl Close-up wiew shows the simple construc- 
tile floor. tion of a section of hinged folding screen 
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the magic that is Fieldcrest 


Crown Jewel... an automatic blanket that fills the night with magic... caressing you to sleep with 
sorcerer speed. The magic control will stand guard all night long, adjusting by itself as the temperature 
changes. For enchanted dreams...Fieldcrest’s Crown Jewel. At most fine stores. Twin size, about $30. 


Fieldcrest. 


FASHIONS FOR BED AND BATH 
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... how we wished 
we could PLAY 
real MUSIC 


...then we boughta 


MAGNUS Grand 


ELECTRIC CHORD ORG 


no lessons... beautiful music 
...the same day 


Z 


| 


Make the same wish come true for yourself just as quickly. You too will sit down 
and play entire songs beautifully, even though you've never taken a lesson or read 
a note in your life. 

Everyone finds it equally easy to play the Grand. All you do is match letters like 
A, B, C, and numbers like 1, 2, 3, to keys and chords which are marked the same 
way. You'll be able to play every one of 500 specially arranged songs in 20 Magnus 
music books the minute you set eyes on them. You'll play classics, hymns, popular 
and old-time favorites, jazz, westerns, and holiday music. 

Best of all, Grand music sounds so unusually warm, rich, and beautiful, its quality 
is comparable to the vibrato of cathedral organs. Only the Grand makes this tone- 
perfect sound because it has the exclusive Dualtone chamber. It harmonizes two 
variations of the same note for that special Grand tone, rich, vibrant, lingering! 
See and hear the Grand .. . play it yourself. Notice the features ... volume con- 
trol, book rack, table and legs, sculptured cabinetry in three decorator finishes. 
You can be sure of quality too. The Grand is American made throughout. And it 
has earned the Good Housekeeping Seal and the McCall's Use-Tested Tag. Here's 
what the impartial McCall's testing Laboratory says: 


as st 2 “EASY AND FUN TO PLAY .. . novices and experts liked it. RICH, FULL, 
< *s. RESONANT CHORDS, pleasant listening tone qualities. TRUE PITCH, EVEN 
° USETESTED ‘ INTENSITY ... keys and chords are wonderfully accurate.” 
w ° 
2 Ps 

¥ McC wt : 

i Also see the MAGNUS 500 912995 


ann ~_ PN 
F samenned by © 
Good Housekeeping 


o> 


and no more 


Available at appliance, department, furniture and music stores everywhere. 









Send today for free color literature and a complete list 
of Magnus music books and songs. 









wor as Abvertisto * 


THE MAGNUS ORGAN CORP., Dept. S11 
Originators and World's Largest Manufacturers of Portable Electric Chord Organs 
100 NAYLON AVENUE e LIVINGSTON, NEW JERSEY e 
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FRANK L. GAYNOR 





Kitchen bulletin board by door, hinged at 
bottom of backboard and at top of frame, 
folds down for extra work space: see below 


This bulletin board 


1s also a table 


Here’s a way to have extra table space 
when you need it. This convertible bulle- 
tin board would be equally practical in 
any room where floor space is limited. 

When closed, the backboard is secured 
by a ball latch; when open, a small peg 
on the bottom edge of the frame locks 
into a plate receptacle in the floor to hold 
the top steady. Storage space is recessed 
into the wall the full depth of the parti- 
tion, to allow room for shallow shelves. 

Since the table top is often used as a 
snack-bar in this compact kitchen, the 
bottom shelf holds condiments behind 
sliding panels. The table top is laminated 
plastic in natural wood tones to match 


surrounding cabinet work. Architect was 
Ann Rysdale. The owner is Mrs. Hazel 
MacCready, Tucson. 


Frame becomes table support; backboard 
becomes work top. Bulletin items tacked 


securely before backboard is lowered 


SUNSET 

















JOr 


“Beautif 
are regis 
S.C. Joh 

















Mary Fakahashi 


Set of four consists 
of Z mats in lovely 


2 eases 


Plum Blossom” de 


Bees 


sign, 2 in graceful 
“Pine Spray” design 
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Very, very special offer from Johnson’s Wax 


4 BEAUTIFUL DECORATOR 
PLACE MATS ONLY 75° 


when you buy Johnson’s Paste Wax or Beautiflor 


Designed and signed by Mary Takahashi, these lovely Johnson’s original Paste Wax that’s so economical and has 
place mats are made of Colovin" vinyl. They are so strong so many uses around the house; or Johnson's Beautiflor, 


and durable, they will last and last. Easy to clean, too. Wipe __real paste wax in liquid form. . . cleans as it waxes. 

off spots with a damp cloth, or dip mats in sudsy water, and To get these mats, send 75¢ plus paper insert from 

wipe dry. A coat of Johnson’s Paste Wax or Beautiflor will Johnson's Paste Wax can or paper disc from Beautiflor 
keep them looking like new fora long time. cap to Johnson’s Wax, P. O. Box 330, Racine, Wisconsin, 


Perfect for gifts... order some for Christmas, birthdays, for each set of four: two“*Pine Spray,” two**Plum Blossom.” 
“thank you” gifts. Get Johnson’s Paste Wax or Beautiflor (To get four of each design, order two sets.) Remember, 
right away so you can send for your place mats. you can’t buy these mats anywhere, at any price; you can 

In your home, nothing can take the place of real wax: get them only through this exclusive Johnson's Wax offer. 





“rere ee ee - Clip this COUPON NOW+ seeeeee 


Johnson’s Wax 

P. O. Box 330, Racine, Wisconsin 
Please send me ...... sets of 4 decorator place 
mats. For each set ordered, I enclose 75¢ in 
cash plus paper insert from Johnson's Paste 

















° 

° 

. 

° 

° 

. 

. 

ee ° . 

€ ° Wax can or paper disc from Beautiflor cap. + 

JOHNSON'S : : 
a Name = 

WAX . PLEASE PRINT CLEARLY ‘ 

: Address ° 

. ° 

: ° . 

“Beautiflor” and “Johnson's” ° City Zone State . 
are registered trademarks of ° OFFER GOOD ONLYIN U.S.A EXPIRES JUNE 30, 1980 e 
S.C. Johnson & Son, Inc. ozo re eereereesrere eee eseeeeseeeeseseeeses 








‘fA ritual of serenity” 
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Westerners try out 
the Japanese bath 
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Of all the ideas that have come to us from 
across the Pacific, few are as delightful as the 
Japanese bath, and few are so easy to trans- 
late into Western terms. The Japanese bath, 


RARER “RRR Y 
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or furo, is just a neck-deep tub for hot water. 
In Japan, the bath-taking is a ritual of 
serenity—and a way to keep warm in winter. 
In the West, it is as healthful a way of re- 
laxing as we’ve seen—and the owners of the 
baths pictured here unequivocally concur. 

(Please turn to page 122) 


Ceramic tile Japanese bath is simply a 
compartment beyond shower in the home 
of architect Frank Slavsky, Honolulu. In- 
side dimensions of the tub are 22 by 36, 
by 28 inches deep. Single spout controlled 
from shower is flush with wall for safety. 
Note the wooden stool, gourd scrubber, 
dipper, and the rinsing bucket (floating) 
CAMERA HAWAII 


ERNEST BRAUN HUGH N. STRATFORD 
] j 
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Round furo was made from a 28-inch steel drum, lined with 1 inch of concrete, Divider is seat in shower-furo compartment in 
with concrete seat, heart redwood liner. Depth: 29%, inches. Rocks from beach. bathroom of J. K. Merrill home, Mercer Island, 
Window to private garden. Owner-designer: Samuel Newsom, Mill Valley, Calif. Washington, by architect George W. Lucker 
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ANOTHER WAY 


RCA SERVES YOU 


THROUGH 


ELECTRONICS 








The second most prized possession of Clyde Loftis 


Kraft Foods and Color TV have gone together like cheese and been simplified—and there are now more color shows in one 

crackers since Kraft first sponsored shows in color in 1954. month than in all 1954. (Mr. Loftis’ favorite? Perry Como. 
To see what his company was paying for, Clyde Loftis, Sponsored by you-know-who.) 

Kraft’s President, brought home his first Color TV set— You could easily become as firm a fan of Color TV as 

complete with 15-inch screen, four controls to adjust color, Mr. Loftis. Thousands have found a half-hour demonstration 

and a $1000 price tag. Now, five years later, Mr. Loftis is still will do the trick. See for yourself. Your RCA Victor dealer will 

as excited about Color TV as that first day. He prizes his new be glad to show you the wonderful, wonderful difference 

set second only to the fine products his company makes. today’s Color TV makes. And today’s prices start as 
In its five years, Color TV has made amazing progress. low as $495. 

Screen size has gone up—prices have come down—tuning has STH ANNIVERSARY OF COLOR TV: A LIFETIME OF PROGRESS IN 5 SHORT YEARS 


Service ‘s no problem. See your local dealer, serviceman, or RCA Service Co. office. Nat'ly adv'd list R C l \ 
Price shown, optional with dealer. UHF opt., extra. Price, specifications subject to change without notice. AL. 
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This is Model 705, 

“The Moderne”, one of 
more than a dozen different 
models. Choose from Early 
American, Traditional or 
Modern at your dealers. 






















Reclined or Upright — 


no other chair satisfies like a 


Barcalownger 


PATENTED 


The heart-resting relaxation a man 
gets in a BarcaLounger more than 
satisfies his desire for a comfortable 
chair. Takes but a few minutes to melt 
away tensions and fatigue. That’s be- 
cause ic gently cradles the entire 
body in five vital areas to give “Float- 
ing Comfort”. Only 


p é 
BarcaLounger has it. 


Satisfies'a woman’s 
eye for fashion, too. BarcaLoungers 
are so beautiful you’d never guess they 


CHOOSE FROM A 
VARIETY OF STYLES, 
SIZES & COVERINGS 


MAYFAIR 
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NANTUCKET 


are reclining chairs. Cover selection 
is almost unlimited. Rejuvenator 
Massage, available on most models at 
extra cost, transmits soothing circular 
vibration through entire body. Sepa- 
rate “Vibra-Dial” con- 
trols duration and in- 
tensity of massage. 
For free BarcaLounger 
catalog, write Barcalo Manufacturing 
Co., Space 533, Dept. S-18, 1855 Market 
Street, San Francisco, California. 








CONTINENTAL EXECUTIVE KING-SIZE 





The Japanese bath (continued ) 


The marvelously relaxing effect of the 
Japanese bath—some say it’s as if you 
were floating somewhere between earth 
and Nirvana—comes from the fact that 
you are almost completely immersed in 
hot water. The Japanese often bathe in 
water at about 40° centigrade (104° 


WERNER STOY 





Old-style furo in Honolulu home has lid 
and fire chamber for heating water. Other 
tub is for cold water; alternating between 
the two supposedly has therapeutic effect 


Fahrenheit). Most Westerners arrive at a 
rule-of-thumb: about as hot as you can 
stand it. 

The furo should be deep enough to bring 
the water up tosneck level—usually from 
26 to 30 inches, The tub should be fairly 
small across, to conserve water. Those 
we’ve seen vary from about 26 to 30 
inches inside. A seat takes up some of 
the space. 





THE BATH RITUAL 

In Japan, since it is usually a real under- 
taking to heat this much water, the whole 
family uses the bath in succession (the 
men first). 

To make this system acceptable, each 
person must be scrupulously clean. All 
washing and rinsing is done before enter- 
ing the tub, using the dipper and various 
kinds of scrubbers, with water dipped 
from the furo after it is heated. This 
process also helps get the bather used to 
the heat of the water. A small bucket is 
used to rinse the wash cloth, which is a 
small cotton or terry cloth towel. Another 
small bucket may be turned upside down 
to serve as a stool. 

The procedure may include two wash- 
and-soak cycles, and hardy souls some- 
times follow with another dip—in a cold 
water tub. 

After the bath, the Japanese dries him- 
self with the wash cloth-towel, which is 
wrung out, then used damp or dipped in 
cold water. (This process somehow makes 
the transition back to room temperature 
less drastic than it would be if you used 
a dry towel.) Then he slips into a cotton 
(yukata) kimono, which absorbs the re- 
maining moisture, before dressing. Our 
hurried in-and-out-of-the-shower is not 
for him. 
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“TIGER TONES” B‘ 


a Y¢ \ C A whole new species of color ranging from burning oranges 


_ oo oo / that seethe with excitement... to deep earth-tones that warm 
any decor. Dare to decorate with the dramatic. See all the tweed, plain and textured carpets 


(permanently moth-proofed) in “Tiger Tones”... newest Magee true nature colors | ec to last 


SHOWN : TWISTEX, SPRINGY WOOL TWIST. SEND 25¢ FOR DECORATING GUIDE TO THE MAGEE CARPET CO., DEPT. S-4, BLOOMSBURG, PA. MEMBER OF AMERICAN CARPET INSTITUTE 









































Natural warmth—perfectly distributed, practically 


weightless, like the gentle hug of summer sunshine! 









WESTINGHOUSE 


AUTOMATIC ELECTRIC BLANKETS 

















ME Be What a wonderful, natural way to get all warmed comfort. Exclusive MIRAFAB 
Westinghouse} the warmth you want this winter! West- — blend comes in pastel blue, pink, green, 
sear ‘ inghouse Electric Blankets give you per- and beige—so well insulated you can wash 
‘ ofr f . ° . ae . oie ea 
Ere fectly distributed warmth—free from hot _ it in a machine! Convertible—use_ blan- 














kets flat or with boxed corners . . . snaps 
do the trick. All sizes—single or dual 
controls. Two year guarantee. 


spots or chilly areas. Simply dial the 
warmth you want on the automatic bed- 
side control, and slip into perfectly pre- 


you CAN BE SURE...IF IT'S \ Vestin house 


WATCH “WESTINGHOUSE LUCILLE BALL-DES!I ARNAZ SHOWS” CBS-TV FRIDAYS 
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Plan of lot shows fully utilized area. 
Drain pipes (dotted lines extreme left) 
carry roof drainage to the street gutter 


Swimming pool, concrete and wood decking, 
and brick cover all ground except for planted 
border strips; pose special drainage problem 


The heavy winter 
rains are coming: 


How to plan drainage 


WILLIAM APLIN 


Over a five-year period, the John N. 
Therwhangers of Long Beach, California, 
transformed their outdoor area into well- 
planned living space, covering the ground 
with concrete, brick, and wood decking. 
(We reported their remodeling on page 68 
of the September 1959 Sunset.) 

With no exposed soil to absorb runoff, 
Therwhanger designed the drain system 
shown here. Water from rear and left 
downspouts, and water swept from the 
pool deck, runs to the street in drain tile. 





The right side downspout drains directly 





onto the asphalt driveway. The one in 
front drains into about six inches of gravel 
in the screened front yard. 





aaa 


Downspout carries rainwater from roof 
gutter to drain. Wide opening accommo- 
dates flushing water swept from pool deck 
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Covered opening in drainage system makes 
collection point for debris and leaves, 
keeps drain clear, simplifies cleaning 





Tree irrigation is controlled by a drain 
tile sunk about two feet into ground, 
over rock sump. Gravel covers the area 





The luxury look that whispers good 
taste is exclusively yours in new 
Callaway Townhouse. So elegant, 
so beautiful, so fashion-right. 
See it now... for beauty’s sakel 


Callaway 
‘lowels 


CALLAWAY MILLS, INC., SALES SOLICITORS, 
295 FIFTH AVE., NEW YORK 16, N.Y. 


NOW AVAILABLE AT 


BARKER BROS. 


Seventh Street, Flower & Figueroa- Los Angeles: MA4-3355 ° 
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Built-in headboard, counter, and storage of mahogany runs almost entire length of 


redwood-paneled wall. Structural beam 


A bedroom 


Many comforts and conveniences are built 
into the bedroom of Mr. and Mrs. G. G. 
Budwig, of Mission Beach, California. 
For one wall of this bedroom, architect 
Fred Earl Norris designed a combination 
headboard and counter that includes stor- 
age space and a built-in vanity. 

It’s an easy reach from the bed to the 
array of electrical conveniences on the 
counter: an intercom for communication 


Built-in: concealed lighting, intercom, 
telephone jack, light switch, and outlets 
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conceals soffit lights (shown below, left) 


of built-ins 


with other parts of the house, a telephone 
(which can be disconnected), extra elec- 
tric outlets (for such things as a coffee 
pot), and a switch for the lighting in the 
soffit over the counter. Three lights pro- 
vide good illumination for reading in bed 
shining in the eyes of anyone 
sleeping and without the eye-straining 
contrast of a light page against a dark 
background. 


without 


Vanity top folds back to reveal a mirror. 
Plastic bottom is lit by tube lights below 








The inside story of 
the Magnavox 
CONCERT GRAND 


... one glance at the heavy acoustical cab- 
inetry and the precision Magnavox com- 
ponents will convince you that the Con- 
cert Grand has no counterpart, anywhere! 
It incorporates the finest, most powerful 
sound system ever developed for home use. 


100-WATTS UNDISTORTED AUDIO POWER ~ 
(200-watts peak) from four amplifiers—a 
separate treble and bass amplifier for each 
channel—no intermodulation distortion. 








TWO SUPER-POWER 15" BASS SPEAKERS — 
(one for each stereo channel) in enclosed 
infinite baffle. 85 oz. total magnet weight. 
Bass speakers (and horns described below), 
provide more than ten times the speaker 
efficiency of conventional instruments! 





TWO 1,000 cycle EXPONENTIAL TREBLE 
HORNS—(one for each stereo channel) pro- 
ject mid-range and treble tones bi-angu- 
larly for maximum stereophonic separation; 


| provide purest tonal reproduction. 





EXCLUSIVE MAGNAVOX PRECISION CHANG- 
ER-—STEREO DIAMOND PICK-UP — handles 
records of all types more carefully than hu- 
man hands, actually cleans them while 
playing. Precise, silent—even while chang- 
ing. Automatically “remembers” to shut 
off entire instrument after last record. 











FM/AM TUNER —EXCLUSIVE MAGNAVOX 


SOUND EQUALIZER CONTROLS — Treble vol!- . 


ume control raises or lowers treble volume 
without distorting timbre. Step-by-step bass 
control provides for controlling bass volume 


| and timbre without losing bass fundamentals. 





REVOLUTIONARY REMOTE WIRELESS CON- 
TROL —this ingenious Magnavox innovation 
jets you turn instrument on/off, control 
volume, reject records and even gives you 
touch-of-a-finger control of the signal- 
seeking FM/AM radio . . . all from any- 
where in your home! 


THE MAGNAVOX COMPANY, FORT WAYNE, INDIANA 
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Words alone cannot 
convey the breath- 
taking performance 
of this fabulous elec- 
tronic achievement by Magnavox— 
world leader in stereophonic high fi- 
delity. You must hear it to believe it. 
Nothing like the Concert Grand has 
ever been created before! Now music 
truly becomes magic—imagine your- 
self surrounded in your own home by 
living performances of the world’s 
great orchestras and artists . . . mag- 
nificently re-created with all of the 
grandeur and spectacular dimensional 
realism of the original performance. 
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The Concert Grand—in several beautiful styles and fine woods—One thousand one hundred dollars 


Announcing the magnificent Magnavox Concert Grand 


... unquestionably the finest, most revolutionary stereophonic high fidelity instrument ever created! 


The Concert Grand also offers you 
all the superlative features that electro- 
acoustical science is capable of cre- 
ating: It has tremendous power (100 
watts undistorted, 200 watts peak), 
switches and connections to permit the 
operation of stereo extension speakers 
throughout your home. A revolutionary 
wireless remote control permits com- 
plete operation from anywhere in the 
house. It turns the instrument on and 
off, controls volume, rejects records 
and changes stations at the touch of a 
button, automatically selecting every 
usable FM or AM signal on the air. 
Think of the convenience of being in 


your upstairs bedroom and with the 
world of music at your command! 
To see and to hear the Concert 
Grand is to know that the ultimate 
degree of Magnavox craftsmanship 
has been lavished upon it . . . hand- 
crafted fine furniture as well as per- 
fection in sound reproduction! Read 
more about it in the column at left, 
then visit your factory-direct Magna- 
vox dealer for a spectacular demon- 
stration. He’s in the Yellow Pages. 


THE MAGNAVOX COMPANY, FORT WAYNE, INDIANA 
the magnificent 


Magnavox 


WORLO LEADER 1 STEREOPHOMIC HIGH FIDELITY AND QUALITY TELEVISION 
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WEATHER WISE 


for 


WESTERN. EYBS 





THE SHERWOOD 
Desk Weather Unit by 


Temperature, relative humidity and 
weather trends in a setting delightful as 
the modern West. Useful too in regulating 
home air conditions for maximum comfort 
—and planning outdoor activities to meet 
changing weather. A handsome accessory 
for any desk or table. Instruments are 
framed in a brass colored bezel mounted 
on a beautifully grained case of solid 
fruitwood, 94%” long. A distinctive and 
always-appreciated gift. 








Model 
No. 508 


Sherwood 


$1500 


Fi 


At better stores everywhere 






Made and guaranteed by 
Airguide Instrument Company, 
Chicago 47, Ill. 
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ROBERT COX 





The cat’s in a goldfish bowl surrounded by citizens of the sea. Fanciful driftwood 
fish mobiles, suspended from a beam, add to the fun of weekend beach-cabin 


Why not driftwood mobiles? 


The driftwood you pick up on the beach 
can be turned into whimsical mobiles. 
The S. J. Vallines, of Berkeley, find their 
wood on the Bolinas beach below their 
weekend cottage. Their collection of drift- 
wood “marine life” continues to grow, and 
now includes a sea gull and a turtle. 

It doesn’t take much to get started: just 
the tools shown below and some pieces of 
driftwood, bark, or cork. The Vallines 
have built up an “eye bank” of peri- 
winkle shells, marbles, glass buttons, and 
bright-colored sequins. 

You may prefer to start with a piece of 





Look for pieces of driftwood that suggest 
fish forms. These are in original state; 
shapes will be delineated with pen knife 


bark because it’s soft and easier to work 
with. Bring out the fish form by whittling 
and carving the wood; attach the “eyes” 
with glue (sequins may be used as pupils). 
Valline likes to experiment using bits of 
feathers and white glue; he may turn a 
shape on the lathe or do some joinery to 
add a three dimensional fin or tail. 

After making a few forms, attach screw 
eyes and swivels and hang them from 
varied lengths of wire. Or try making a 
more complex mobile by hanging several 
units, in balance, along a crossbar of light 
wood suspended by a single wire. 





Tools include pen knife, small saw, rasp, 
clothes pins for clamps, white glue, wire, 
screw eyes and swivels, whetstone and oil 
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A Product of General Foods 


Yuban...richest because it’s blended 
with Aged Coffee Beans, fresh-roasted at peak flavor 


For years, an inner circle of coffee lovers has judged Yuban the world’s 
richest coffee. Now, Yuban comes in instant form. Instant Yuban... blended 
with rare aged coffee beans. For like the best-flavored wine, cheese, and 
steak, the best-flavored coffee beans are aged. . 


TIME IS YUBAN’S SECRET — 
. aged before roasting. & he 
Instant Yuban... pennies more in price, yes... but ahh, the tantalizing oo 
difference! Instant Yuban . cs 


.. enjoy it soon! es 


deep...dark...delicious YUBAN — 


YUBAN’s aged coffee 
beans ripen with time to a 
rich bronze, mature in flavor 
month after mellow month. 
ye Then, at the peak of flavor, 
they're fresh-roasted. 


OTHER coffee beans are 
roasted while they are still 
green in color and young 
in flavor. They cannot com- 
pare in richness with 
Yuban’s aged coffee beans. 
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$5,000 SWEEPSTAKES #1 $5,000 SWEEPSTAKES #2 $5,000 SWEEPSTAKES #3 $5,000 SWEEPSTAKES #4 
New Green Giant Brand Early Green Giant Brand big tender New Green Giant Brand whole Green Giant® Niblets® corn. 


Peas with Tiny Onions... Sweet Peas. Kernel shoe peg White Corn. 


Green Giant Company, headquarters, Le Sueur, Minnesota; Green Giant of Canada, Ltd., Tecumseh, Ontario. ‘‘Green Giant,” ‘‘Niblets’’ and ‘Mcxicorn” are trademarks Reg. U.S. Pat. Off. GGCo. © GGCo. 
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| offers Bushels of Bucks 


Meet his new ones... enjoy your 
old favorites again in this 


*30,000 


GARDEN PARTY | 
SWEEPSTAKES | 


6 Separate Sweepstakes each 
for °5,000 cash 


The more times you enter... the more chances 
you have to win. 








a at Ee cea 





Just send in your name and address 
on the back of the label of any 
product shown here 


(or an acceptable copy according to the rules) 


SR 


Enter all 6 separate $5,000 sweep- fore midnight, January 9, 1960. 


stakes as often as you wish (every 
time you enter you increase your 
chances of winning). 

Rules: 

1. Just print your name and ad- 
dress on the back of a label from 
any product shown here (if you 
have one). Or use a piece of paper 
approximately 4” x 6" on which 
you have copied by hand the de- 
scriptive name of any one of these 
products. The words comprising 
the descriptive names are as fol- 
lows: “Great Big Tender Sweet 
Peas’’; ‘‘Medium Small Early Peas 
with tiny imported Onions’’; 
“Whole Kernel Shoe Peg White 
Corn’’; ‘‘Fresh Corn Vacuum 
Packed’; ‘“‘Corn with sweet red 
and green Peppers’’; ‘‘Golden 
Sweet Corn Crean: Style’’. 

2. Mail entries to Garden Party 
Sweepstakes, Box 8016, Chicago 
77, Illinois. All entries must be 
postmarked before midnight, De- 
cember 31, 1959 and received be- 


Be sure to use adequate postage. 
3. Enter any or all six sweepstakes 
as often as you like. You increase 
your chances of winning by enter- 
ing each sweepstakes and entering 
often. Remember, you can use the 
label from both regular size or 
small size cans (or an acceptable 
copy according to the rules). 

4. Thewinner of each sweepstakes 
gets $5,000 in cash. Winners to be 
chosen by drawing 30 days after 
close of sweepstakes. Winners noti- 
fied by mail; list of winners avail- 
able to those sending stamped self- 
addressed envelope. 

5. All residents of the continental 
United States and Hawaii may 
enter except residents of Wiscon- 
sin, New and Nebraska, 
and except employees (and their 
families) of Green Giant Company, 
its advertising agency and the 
judging organization. These sweep- 
stakes are subject to governmental 
laws and regulations. 


Jersey 





CLIP NOW AS YOUR REMINDER TO ENTER 
GREEN GIANT'S *30,000 SWEEPSTAKES 


Green Giant Brand sweet peas; Green Giant Brand white corn; Green 
Giant® Niblets® corn; Green Giant® Mexicorn® corn with red and green 
peppers; Green Giant Brand cream style corn. You may also use an 
acceptable copy according to the rules. 

Send entries to: Garden Party Sweepstakes, Box 8016, Chicago 77, 
Illinois. All entries must be postmarked before midnight, December 
31, 1959, and received before midnight, January 9, 1960. ' 





$5,000 SWEEPSTAKES #5 $5,000 SWEEPSTAKES #6 
Green Giant® Mexicorn® corn, Green Giant Brand cream style 


| 
| 
| 
All you do: Send in your name and address on the back of the labels | | 
| 
| 
| 
! 
| 
sweet red and green peppers. corn. | 


r 
l 
| 
| 
l 
| from any of these products: Green Giant Brand peas with onions; 
| 
| 
| 
| 
| 
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When you 


CANDIED YAMS 

Combine | cup Spreckels Light or Dark 
Brown Sugar, 1/4 cup orange juice, 14 
cup butter or margarine in skillet; 
cook over low heat 2 minutes. Arrange 
6 cooked and halved yams or sweet 
potatoes in syrup. Turn and baste 
15-20 minutes, or until well-glazed. 


or make 
Cranberry Relish, ma‘am! 


NOVEMBER - DECEMBER 


Fun Food Festival 


AT YOUR GROCERS 
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with Spreckels Sugar 


HAM GLAZE 

Mix 1 cup Spreckels Light or Dark 
Brown Sugar, | tbsp. dry mustard, 2 
tbsps. flour, 14 tsp. powdered cloves. 
Spread evenly over pre-cooked ham. 
Bake in hot oven 15-20 minutes till 
glazed and brown. Spoon luscious 
glaze over ham while it bakes. 


CRANBERRY RELISH 

Put | pound (4 cups) fresh cranber- 
ries through food chopper with 2 
unpeeled oranges (seeded and quar- 
tered), then add 2 cups Spreckels 
Granulated Sugar. Mix well and 
store in refrigerator several hours. 
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A place to 
drip-dry clothes 


Indoors, the rainy season may mean that 
the need for a drip-drying place becomes 
urgent. Besides the two solutions  pic- 
tured, we've also seen the bathtub-shower 
combination converted to a drip-dry area 
with 1) a shower-curtain pole placed high 
over the middle of the tub, and 2) tele- 
scoping rods attached to the wall over 
the tub, Perhaps the neatest solution we 
encountered was in a laundry room: 
simply a rack for hangers over a wide 
laundry sink set into a waist-high counter. 


ALAN HICKS 





Galvanized metal tray, is chain supported, 
has a spout and hose for drain, is 11% inch 
deep, folds up against the wall when not in 
use. Design by owner, David Reynolds 


JR. 





TOM BURNS, 


Drip-dry closet has a concrete floor slop- 
ing to drain in center, a vent overhead, 
and storage shelf. John Sanderson house, 
Portland, by architect Donald Blair 
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There's something ‘very special” about giving a Da-Lite Projection Screen! 

This gift makes every day a holiday for family and friends. Showing slides and movies on 

a Da-Lite makes every picture true-to-life... colors look nature-perfect! Tops in quality 

| at any price! Da-Lite Golden Challenger 30” x 40” $27.95 features exclusive White Magic 
| Glass Beaded Screen... world-renowned as the standard for quality. All-new Da-Lite 
Wonderlite Vinyl Lenticular Screen 40” x 40” $39.50 for thrilling reproduction of color 
even in undarkened room. Both screens have Da-Lite’s famous 
Push-button heavy-duty tripod—set up in seconds! Now at 

| your. local camera shop... just ask for a demonstration! 
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HEATHKIT’ | 
HI-FI’” says 


\ Bes Brown 
\ ae” 
\ a 
‘“\ ( Les Brown 


NS Well-known be 
‘in orchestra leader 
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AND HE BUILT IT HIMSELF! 
Like thousands of others, Les Brown 
finds building Heathkit Hi-Fi fun, 
amazingly easy, and the ‘‘best buy’’ way 
to true high fidelity equipment. 









The Decorator Way to Learn how you can “build it your- 
Carpet Protection self’’—and save 50% or more on the 
world’s finest high fidelity equipment. 
Kind to carpets, SHEPHERD BB 
Send tod f f 
CASTERS Roll at a touch for Heathkit catalog — or see #6 
easy housekeeping. From $7.95, Heathkit dealers ee 


set of four; in antique copper, 
satin chrome or bright brass. 

Fittings for All Furniture « subsidlery f Ragaienia tas, 
At Fine Furniture, Department Benton Harbor 34, Michigan 


or Hardware Stores. Please send the latest Free Heathkit Catalog. 


NAME 





Shepherd Casters, Inc. 
P.0. Box 672, Benton Harbor, Michigan 
In Canada: Shepherd Casters Canada, Ltd., Toronto, Ontario CITY. ZONE___STATE 
ee 


ADDRESS. 
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Beef brisket absorbs smoky barbe- 
cue flavor as it slowly oven-cooks 


' A unique sauce succeeds in pointing 
up the delicate flavor of salmon 











Serve sugar-coated twists with 
coffee or for special breakfast 
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Cooking and baking gain added significance as Western families begin 
spending more time inside this month—and thoughts turn to more 


entertaining. 


Our collection of outstanding recipes includes several that are ideal 
for guest meals. One is barbecued brisket that you bake ahead of time 
—even pre-slice—ready to serve buffet style. Another features a new 
sauce to serve with fresh salmon while it is still plentiful. 


The delicious onion casserole is recommended for your Thanksgiving 
dinner: and you might use the season’s fresh carrots baked into a cake 
for a holiday meal, too. There are pastry-like sour cream twists to 


BARBECUED BRISKET 


The pre-cooked and cut slices of this 
tempting meat will reheat nicely. 


5 or 6 pounds brisket of beef 

Salt and pepper to taste 
medium sized onions, chopped 
tablespoons butter or margarine 
cups water 

cups catsup 

cup lemon juice 

tablespoons brown sugar 
tablespoons vinegar 
tablespoons Worcestershire sauce 
teaspoons dry mustard 
teaspoons salt 

Dash cayenne (hot red pepper) 
teaspoons liquid smoke 


Nan 


NWO eB AD 
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Season the brisket with salt and 
pepper. Place in a greased baking pan 


SALMON WITH CEYLONESE SAUCE 
Here’s an unusual way to serve the 
season’s fresh salmon, either in steaks 
or in a whole piece. 
2'/2 pounds fresh salmon, whole piece, 
steaks or fillets 
Court bouillon (recipe follows) 
4 ginger snap cookies, crushed 
Y2 cup brown sugar 
V4 cup vinegar 
4 cup raisins 
1'/ teaspoons onion juice 
| whole lemon, sliced and seeded 
If a whole piece of fish is used, wrap 
in cheesecloth so that it will be easy to 
lift out of the court bouillon, Care- 
fully lower fish into the court bouillon 
mixture. Bring slowly to a boil, cover, 
and simmer until the fish flakes when 


GOLDEN SOUR CREAM TWISTS 
These elegant bread twists have 
crunchy crusts—inside, they’re flaky 
tender. 


| cup melted shortening (may be part 
butter) 

cup thick cultured sour cream 

teaspoon each salt and vanilla 

cake or I package yeast 

whole egg 

egg yolks 

3/2 cups flour 
| cup sugar with | teaspoon cinnamon 


no— — — = 


Combine the shortening, sour cream, 
salt, and vanilla (mixture should be 
lukewarm). Crumble or sprinkle in the 
yeast. Combine whole egg and egg 
yolks and beat until creamy; blend 


and cover with foil. Bake in a very 
slow oven (275°) for 5 hours. Mean- 
while sauté the onion in butter until 
golden brown. Add the remaining in- 
gredients; simmer for 30 minutes. Re- 
move meat from oven and pour oft fat. 
Pour half of the barbecue sauce over 
meat and bake uncovered for 30 min- 
utes. Turn meat, add remaining sauce, 
and continue cooking uncovered for 30 
minutes. Remove meat to a board, and 
slice thinly. Put back in barbecue 
sauce, cover, heat about 15 minutes. 
Serves 10—N. A., Bellevue, Wash. 

This is also a good way to make de- 
licious barbecued beef sandwiches. 


pierced with a fork (10 to 25 minutes, 
depending on thickness of fish). Care- 
fully remove fish from bouillon and 
keep warm on a serving platter. Meas- 
ure 1 cup of the court bouillon into 
a pan. Add ginger snaps, brown sugar, 
vinegar, raisins, onion juice, and lemon, 
and cook until smooth and thickened. 
Serve hot over the poached fish. Serves 
4 to 6—D. M., Palo Alto, Calif. 


Simple Court Bouillon: Combine 6 
cups cold water, 1 sliced medium onion, 
1 sliced lemon, 1 bay leaf, 6 whole all- 
spice, 6 peppercorns, 2 stalks celery 
including leaves. Add fish before you 
cook it. 


into yeast mixture. Sift flour, meas- 
ure, and blend into yeast mixture. 
Place in a greased bowl, cover with 
damp cloth, and refrigerate 2 hours. 
Mix sugar and cinnamon and spread 
on your board. Roll dough into a rec- 
tangle (15 by 18 inches), turning so 
both sides are coated with sugar. Fold 
over 3 times as you would a letter. Re- 
peat rolling and folding 3 times or 
until sugar is used up. Roll into a 
rectangle about 14 inch thick and cut 
into 1 by 4-inch strips. Twist’ strips, 
lay on greased baking sheet. Bake in 
moderately hot oven (375°) 15 min- 


utes. Cool. Makes 24.—J. W., Phoenix. 
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THREE-CHEESE DRESSINGS 
For Western devotees of blue cheese 
dressings, this one has an intriguing 
extra flavor contributed by Sap Sago 
cheese. Cream cheese blends: the other 
ingredients into a smooth dressing that 
is delicious on tossed green salads and 
other vegetable salads. 
V4 pound blue cheese 
| large package (8 oz.) cream cheese 
4 tablespoons grated Sap Sago cheese 
Y. teaspoon dry tarragon 
| teaspoon salt 
V4 teaspoon pepper 
Yg teaspoon garlic purée, or '/, clove 
garlic, mashed 
About '/2 cup milk 
Using the small bow] of your electric 
CARROT SPICE CAKE 
This cream cheese-frosted cake is much 
like a steamed carrot pudding. 
4 eggs 
2 cups sugar 
2 cups finely shredded carrots 
I'/, cups salad oil 
| cup finely chopped nut meats 
3 cups all-purpose flour 
Y2 teaspoon salt 
2 teaspoons cinnamon 
2 teaspoons soda 
3 teaspoons baking powder 
Beat eggs slightly. Add sugar, shredded 
carrots, oil, and nut meats, and mix 
well. Sift flour, measure, then sift again 
with salt, cinnamon, soda, and baking 
powder: add dry ingredients gradually 
to the carrot mixture and beat until 
ONIONS EN CASSEROLE 
You can prepare this dish ahead, then 
reheat in the oven after removing the 
turkey. 
\ 2 pounds small white onions 


Boiling water 
2 cups water 
2 tablespoons brown sugar 
| teaspoon salt 
Y. teaspoon paprika 
Yq teaspoon pepper 
Ys cup slivered or chopped blanched 
almonds 
Y2 cube ('/4 cup) butter or margarine 
2 tablespoons flour 
1/2 teaspoons Worcestershire sauce 


Pour boiling water over the onions to 
cover. Let stand about 5 minutes, then 
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show off at a coffee gathering, and a new blue cheese dressing for that 


= Whenever you discover or develop outstanding rec- 
ipes or especially successful menus, we invite you to 
send them to us. Contributions should be mailed to 
\ \ Home Economics Department, Sunset Magazine, 
Ze \ Menlo Park, California. For each recipe published, 


Salad Dressing 


mixer, mix together the blue cheese, 
cream cheese, and Sap Sago cheese 
until well blended. Add the tarragon, 
salt, pepper, and garlic purée. Gradu- 
ally beat in milk until the dressing is 
the consistency of medium thick 
cream. Use immediately, or cover and 
refrigerate to use later. Makes about 
3 cups of salad dressing —K. B., Flor- 
ence, Oregon. 

Sap Sago cheese can be found in most 
grocery stores’ cheese counters. You'll 
recognize it as a small foil-wrapped 
cone of hard green cheese. It is inex- 
pensive, is always used grated, keeps 
at least 6 months at room temperature. 


smooth. Turn into an ungreased 10- 
inch tube pan and bake in a moderate 
oven (350°) for 1 hour and 15 min- 
utes or until the cake springs back 
when touched lightly. Cool 10 minutes. 
Turn out of pan; cool thoroughly. 


Cream Cheese Frosting: Cream 1 small 
package (3 oz.) cream cheese (softened 
to room temperature) and 1 cube (14 
cup) butter or margarine until light 
and fluffy. Beat in dash of salt and 2 
teaspoons vanilla and gradually add 
1 pound sifted powdered sugar, beat- 
ing until smooth. Spread over top and 
sides of cake. Makes 12 to 14 servings. 


—D. F., Malibu, Calif. 


drain and peel the onions. In a large 
saucepan combine the 2 cups water, 
brown sugar, salt, paprika, and pepper; 
bring to a boil. Add onions, cover, and 
simmer for 30 minutes, or until onions 
are tender. With a slotted spoon, lift 
out onions and put into a greased 
casserole. In another pan, brown al- 
monds in butter: stir in flour and cook 
until browned also, Gradually stir in 
liquid from cooking onions (should be 
about 144 cups) and cook, stirring, 
until thickened. Add Worcestershire; 
pour sauce over onions. Cover, bake in 
a moderately hot oven (375°) 25 min- 
R.L., Los Angeles. 





utes. Serves 12. 


RECIPES TESTED IN 
Sunset’s Western 
Test Kitchen* 


*All recipes published in Sunset have been Ieitchen- 
tested in Sunset’s Western test litchen—and 
taste-tested by a Sunset taste panel. 





A trio of cheeses that can blend 
harmoniously in a salad dressing 





Your family won't detect carrots in 
this moist and golden spice cake 





An elegant vegetable to go with 
turkey on your Thanksgiving table 
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Sunset freezing charts 
to tear out and save... 


This season of the year there may be 
numerous occasions when Western cooks 
need to know how to prepare fish or meat 
for their freezers. Fishermen are catching 
bass in California and salmon in the 
Northwest. Hunters are bringing home 
venison and game birds in most of our 
states, family expeditions to gather clams 
or oysters are still going on, and Dunge- 
ness crabs will soon be in season again. 


This fourth and final chart in our series 
on how to prepare foods for the freezer 
includes game and wild birds in addition 
to meat, fish, and shellfish. 


FREEZER WRAPS 


The two most important considerations 
in freezing fish and meats are to start with 
quality products, then carefully wrap the 
packages to make them as air-tight as 
possible. Fish and _ shellfish are often 
packed in salted water or given an ice 
glaze to seal them from oxygen. Meats 
and poultry must be tightly wrapped, and 
the quality of the freezer wrap is very im- 
portant, especially if the meat is to be held 
for any extended time in the freezer. 

The following materials are moisture- 
vapor-resistant enough to be satisfactory 
for usual storage periods: Heavy-duty foil, 


Freezing fish, poultry, meats 


clear plastic adhesive wrap, plasticised 
parchment paper, and the various types 
of coated and laminated freezer papers. 
The common freezer papers with a heavy 
wax coating on one side are satisfactory 
only for short storage periods. When you 
use wax-coated paper, the waxed side 
should be placed against food, and 2 
sheets of this paper should be used. 
Place the meat in the center of the freezer 
wrap, using enough paper so that you can 
fold the edges down at least 3 times. 
Bring the two edges of the paper to- 
gether above the meat and fold down in 
1% to 1-inch folds until the paper is tight 
against the meat. Fold the ends in the 
same way. Fasten securely with freezer 
tape: label and date accurately. 


TO THAW AND COOK FROZEN MEATS 
The following is offered as a guide for 
estimating time required to thaw cuts of 
meat and large game in the refrigerator 
and at room temperature: 


Hoursin Hours—room 
Cut: refrigerator temperature 
Leg, 9-12 Ibs. 20-40 7-10 
Shoulder, 5-7 Ibs. 15-24 4- 6 
Saddle, 12-18 Ibs. 18-40 8-12 
Steak, 1 inch 8 4 
Steak, 2 inch 10% 7 


Meats may be either thawed before cook- 


ing or cooked while still frozen, depending 
on which method is most practical for the 
particular cut of meat you have and your 
intended use for it. 

If you do not thaw the meat before you 
cook it, allow it to cook slightly longer 
than you would fresh meat—about 8 min- 
utes longer for a 1-inch-thick steak, to 14 
minutes for a 14-inch steak. To cook a 
roast that has not been thawed, put it 
directly in an oven set at slow (325°). 
As soon as the meat has thawed enough, 
insert a meat thermometer into the thick- 
est part, but not against the bone, and 
reset your oven to the desired tempera- 
ture. You'll need to cook partially frozen 
roasts about 10 minutes more per pound 
and fully frozen roasts about 20 minutes 
longer per pound than fresh meat. 


STATE GAME REGULATIONS 

Be sure to check your own state game 
regulations regarding the length of time 
that sport fish and game may be legally 
kept in your freezer. Many states have 
laws limiting the number of days that 
game may be possessed after the season 
closes. In some cases a permit needs to 
be obtained and the meat stamped or 
tagged by a warden before you can put it 
away to keep after the season closes. 
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| HOW TO FREEZE 


| HOW TO THAW AND COOK 





Ei HOW TO PREPARE 





Prepare quickly, freeze soon 





Salmon—Other 
Large Fish 


Eviscerate at once after catching. 
Pack in ice or grass to keep cool. Scale 
and dress as soon as possible. Cut in 
steaks or baking size pieces. 


Steaks: Put 2 pieces waxed paper be- 
tween steaks; wrap 2 to 4 pieces to- 
gether in heavy freezer wrap. Seal or 
tie compactly. Large pieces: Freeze, 
dip in ice water. Refreeze, repeating 
dipping and freezing until thin solid 
layer of ice has formed. Wrap in 
freezer wrap. 


Steaks: Cook when partially thawed 
(do not thaw completely before 
cooking). Large pieces: Remove to 
refrigerator 12 to 24 hours before 
cooking, depending on size. Cook as 
you would fresh fish. Note: For best 
flavor, salmon should be used within 
2 months (leaner fish keep well for 
longer time) . 





Trout—Other 
Small Fish 





Eviscerate at once after catching; 
pack in ice or grass to keep cool. Scale 
and dress as soon as possible. Head 
and tail may be left on, if desired, or 
fish may be cut into fillets. 





Dressed fish: Pack in rigid containers 
(milk cartons are good), cover with 
water, freeze, cover top with freezer 
wrap. Or, freeze, dip in ice water, re- 
freeze, as for salmon pieces. Fillets: 
Pack in rigid containers as for dressed 
fish or wrap tightly in freezer wrap 
with waxed paper between fillets. 





Thaw dressed fish enough to remove 
from ice pack. Start cooking before 
fish is completely thawed. Do not 
thaw fillets before cooking. 








Pack in tight containers 





Crab and Lobster 





Drop live crab or lobster into boiling 
water with 1 tablespoon salt added 
for each quart water; boil 15 to 20 
minutes. Cool. Remove meat from 
shells. Or crack shells and pack the 
meat with shells. 





Pack in rigid, liquid tight container. 
Cover with solution of 1 tablespoon 
salt dissolved in each 1 quart water. 
Leave space at top for expansion (2 
inch for a 5-inch carton). Seal and 
freeze. 





Thaw 10 to 12 hours in refrigerator; 
use as you would the fresh product. 
Note: Best to use within 2 months as 
the meat tends to toughen on longer 
storage. 
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HOW TO PREPARE 


HOW TO FREEZE 


HOW TO THAW AND COOK 





Oysters, Scallops, 
Clams 


Shuck or obtain the shucked product. 
Wash in fresh water for 5 to 10 min- 
utes. Do not cook. 


Pack in rigid, liquid tight container. 
Seal and freeze. 


Thaw 10 to 12 hours in refrigerator; 
use as you would the fresh product, 
as soon as possible after thawing. 





Shrimp 





Wash in cold water. Remove and dis- 
card heads. Package raw or cooked. 
To cook, drop in boiling salt water (1 
tablespoon salt to 1 quart water), 4 
to 10 minutes, depending on size of 
shrimp. Cool. Shell if desired. 





Pack in rigid, tight containers. Cover 
raw shrimp with cold salt water (1 
tablespoon salt to 1 quart water), 
leaving 2 inch headspace for a 5- 
inch carton. Seal and freeze. Freeze 
cooked shrimp without liquid. 





Thaw in the refrigerator 5 to 8 hours, 
depending on size of the package. 
Use just as fresh shrimp. Note: Raw 
frozen shrimp stores longer than 
cooked without developing rancid 
flavor. 








Allow plenty of thawing time 





Chicken or 
Domestic Duck 


If preparing fresh killed birds, use a 
light scald (125° to 135°) to make 
it easier to remove feathers. Pick at 
once. Singe hair. Eviscerate, and re- 
move oil sac from top of tail. Disjoint, 
split, or leave whole. 


Put bird or pieces in freezer bag, 
plunge bag quickly into deep pan of 
cold water, keeping top of bag above 
surface of water. Twist top, fasten. 
Wrap giblets separately. Note: If pre- 
paring several birds, freeze breasts, 
thighs and drumsticks, wings sepa- 
rately. Cook backbones, necks; then 
remove meat, freeze in broth. 


Thaw 10 to 12 hours in the refriger- 
ator or 4 to 5 hours at room tempera- 
ture. Use just as fresh chicken. 





Turkey 





Same as chicken. 





Wrap in heavy freezer wrap, prefer- 
ably one that can be shaped to the 
bird. Seal. 





Allow 4 to 5 hours per pound to thaw 
in refrigerator, or | hour per pound 
at room temperature. Or, remove 
from freezer the evening before 
using. When thawed enough, insert 
thermometer in thigh, allow to cook 
15 to 20 minutes longer per pound 
than fresh meat, depending on size. 








Dress as soon as possible 





Wild Duck 


Eviscerate as soon as possible after 
shooting. Clean cavity thoroughly. 
Chill and age by hanging 2 to 3 days 
at refrigerator temperature (34° to 
40°). Dry pick the feathers, wash. 


Put into freezer bags. Plunge each 
bag into a deep pan of cold water, 
keeping top above surface. Twist top 
and fasten. 


Thaw for 10 to 12 hours in refriger- 
ator or 5 to 6 hours at room tem- 
perature. Use just as fresh duck. 





Wild Goose 


Same as wild duck except you do not 
age it. 


Same as wild duck. 


Thaw 20 to 30 hours in refrigerator 
or 6 to 9 hours at room temperature. 
Use just as fresh goose. 





Pheasant 


Same as duck. Pheasant may be aged 
as for duck | to 2 days or may be 
frozen without aging. 


Same as duck. Or cut up as for 
chicken fryers, and package breasts, 
thighs, drumsticks separately. 


Thaw 10 to 12 hours in the refrigera- 
tor or 5 to 6 hours at room tempera- 
ture. Use just as fresh pheasant. 





Quail or Dove 





Eviscerate as soon as possible after 
shooting. Dry pick or skin. Wash 
thoroughly as soon as possible. Chill. 





Same as wild duck. 





Thaw 8 to 10 hours in refrigerator 
or 2 to 3 hours at room temperature. 
Or sauté in butter and herbs while 
still frozen. Add water or wine, sea- 
son to taste, and simmer until tender. 





MEAT AND GAME 





' Cook frozen or thawed 





Beef, Lamb, 
Pork, Veal 


Prepare the meat carcass. Chill and 
age beef 5 to 7 days at temperatures 
from 32° to 34°. Lamb, pork, and 
veal need not be aged, but should 
chill 1 to 2 days. Cut into pieces of 
desired size. Or have all this done by 
your meat man. 


Wrap tightly with heavy freezer wrap 
or use both an inner and outer wrap 
if waxed freezer paper is used. Fasten 
securely with twine or tape. 


May be either thawed or cooked 
while still frozen, depending on 
which is more suitable for cut of 
meat. If to be thawed, leave in un- 
opened container or one that will col- 
lect drippings. See facing page for 
suggested thawing times for all meat 
cuts. If to be cooked frozen, allow a 
little longer time for cooking (these 
times are also given on facing page) . 





Elk, Deer, 
Antelope 





Eviscerate at once after shooting. 
Clean cavities. Cool as quickly as pos- 
sible. Age 3 to 5 days at refrigerator 
temperature. Have cut into roasts 
and steaks of the size you wish. 
Note: Ground meat is very good 
mixed with part sausage. 





Wrap tightly with heavy freezer wrap 
or use both inner and outer wrap if 
waxed freezer paper is used. Fasten 
securely. 





May be either thawed or cooked while 
still frozen, the same as beef. Refer 
to facing page for suggested thawing 
times and extra cooking times re- 
quired for frozen meat. Note: If 
roasts have little fat, lard them with 
beef suet when you cook them. 
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Fresh fruit fritters in three steps of preparation: (1) Pineapple rings sliced, grapes 
ready to be broken into clusters and seeded. (2) Fruits dipped into batter, deep-fried 


until golden, then drained, (3) Hot fritter 


Using fresh autumn Western fruits . 
Fritters... pu 


Fritters made from the fresh fruits of fall 
are delightful 
crisp and hot, with just the right syrup- 


for dessert, served airy 


sauce or a dusting of powdered sugar. 
We like to use large pieces of fresh fruit, 
or even the whole fruits. When deep-fried 
in this simple basic batter, they puff up 
with a delicate golden coating. 


FRUIT FRITTERS 
2 cups flour 
3 teaspoons baking powder 
| teaspoon sugar 
Ye teaspoon salt 
1/44 cups milk 
3 tablespoons cooking oil 
3 egg whites 
Fresh fruit, prepared according to 
directions which follow 
Oil for deep frying 


Sift flour, measure, and sift into mixing 
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s ready to serve for dessert, with syrup 


ee 


'y and golden 


bowl with baking powder, sugar, and salt. 
Combine milk and oil, and stir into sifted 
dry ingredients. Beat egg whites until stiff 
but not dry, and fold into flour mixture. 
Allow to stand 15 minutes before dipping 
fruits. Makes enough batter to coat about 
1 pineapple, cut into rings, or about 20 
fruit pieces. 

Drain prepared fruits well on paper towel- 
ing. Dip into batter to coat, allow excess 
batter to drip off, and drop into heated 
oil (875°) for deep frying. (If you haven’t 
a thermometer, test by dropping a 1-inch 
cube of bread into oil: it will brown in 40 
seconds at 375°) Fry on each side until 
golden: drain fruits on paper toweling. 
Our picture shows you how to make frit- 
ters of fresh pimeapple rings and grape 
clusters, but you can use other seasonal 


fresh fruits as well—bananas, apples, 
pears, melon. 

We think much of the fun of fruit fritters 
is in choosing a sauce you consider exactly 
right as an accompaniment, You'll soon 
discovef your own favorites: meanwhile 
here are some starter suggestions, along 
with directions for preparing various 
fruits for frying. 

Pineapple Fritters + Peel fresh pineapple, 
remove core, and cut into slices about 14 
inch thick. Serve with powdered sugar or 
heated maple syrup, or both. 

Fresh Grape Fritters * Snip bunches of red, 
black. or green table grapes into small 
clusters. Slit grapes and remove seeds. 
Dip whole clusters into batter. Serve with 
a fork (grapes will break away from stems 
easily). Sprinkle with powdered sugar. 
Fresh Pear Fritters * Peel pears, remove 
cores, and cut into about 8 
Serve with hot Spice-Butter Sauce. 


wedges. 


Spice-Butter Sauce. Mix together in a 
small saucepan 14 cup sugar and 1 table- 
spoon cornstarch: gradually stir in 1 cup 
boiling water, Cook over medium heat, 
stirring, until slightly thickened and clear. 
Stir in 2 tablespoons butter, 1  table- 
spoon lemon juice, 44, teaspoon cinna- 
mon, 1% teaspoon nutmeg, 44 teaspoon 
allspice, 14 teaspoon mace, Makes 1 cup. 
Fresh Melon Fritters * Cut into 
wedges about 1 inch thick, peel, cut in 
half, crosswise, Serve with Lemon Sauce. 


melon 


Lemon Sauce. Combine 1% cup sugar and 
1 tablespoon cornstarch in a small sauce- 
pan: stir in 1 cup boiling water and 2 tea- 
spoons grated lemon peel. Cook and _ stir 
over medium heat until slightly thick- 
ened and clear, Remove from heat: stir in 
1 tablespoon butter and 1 tablespoon 
lemon juice. Makes 1 cup. 

Apple Fritters * Peel, core. and slice into 
14-ineh-thick rings or slices. Serve with 
Spice-Butter Sauce (see above) or heated 
maple syrup. 

Banana Fritters * Peel bananas and slice 
diagonally into about 8 pieces. Offer 
powdered sugar and hot maple syrup. 


OTHER SUGGESTIONS 

@ In the Italian cuisine, fruit fritters are 
served most elegantly in a sort of fritter 
compote, called a fritto misto of fruits. 
You can make it easily by combining frit- 
ters of 3 or 4 fruits that go well together 
and serve on a handsome platter with a 
fruit sauce or a thin custard sauce. 
Here is an easy sauce that is especially 
good with a combination of pear, pine- 
apple, and banana fritters: 

Melba Sauce. Force 1 package (10 02.) 
thawed frozen red raspberries through a 
sieve; measure juice and add water to 
make 1 cup. In a small saucepan, com- 
bine 14 cup sugar and 2 teaspoons corn- 
starch. Add raspberry juice and cook, 
stirring, until clear and thickened. Cool. 


Makes 1 cup.—J. M., Chino, Calif. 
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KRAFT 


Here’s what your true cheese- 
lover is so glad to find on the 
snack tray these days. 
Cracker Barrel brand is gen- 
uinely great natural cheddar... 
a little bit crumbly and sharp 
as you please. Real old-time 
cheese, but without the old- 
time guesswork! Each package 


To get the cheese’n’ cracker trivet above send $3.98 to Kraft Foods, Drawer E, Newell, W. Va. 


Honest-to-goodness sharp cheddar! 


(whether you get the wedge or 
the handy new 10-ounce stick) 
is marked for flavor. And mod- 
ern aluminum foil keeps the 
fresh-cut goodness in every bite. 

Taste Cracker Barrel in a// 
its favor glory—at room tem- 
perature. One taste, and you'll 
agree it’s the greatest! 


CRACKER BARREL BRAND '5 ™ 
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Extra Sharp in 
red aluminum 
foil 


Sharp in 
gold foil 


Mellow in 
silver foil 





FINEST OF NATURAL CHEDDAR—FROM KRAFT 
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...a Diamond Walnut Collector’s Recipe 


WELSH CAKES 


In the old stone cottages of Wales 
these cakes are still made on the same 
bakestone, or griddle, used a century 
ago. And, by tradition, they are 
always baked on Saturday—to be 
ready to offer friends who may drop 
in after chapel on Sunday. 

Here in America, company is likely 
to drop in any day of the week, so 
you’ll want to bake these Welsh Cakes 
first chance you get. Walnuts give 
them a wonderful flavor, and if you 
make sure they’re Diamond Walnuts, 
you get the very cream of the crop. 


Welsh Cakes 


¥% cup (3-0z. Saran bag) 
medium chopped 
Diamond Walnuts 

2 eggs, beaten 

1 teasp. vanilla 
Powdered sugar 


2 cups sifted flour 

1 cup sugar 

7 teasp. salt 

2 teasp. baking 

powder 

2 cup butter 

3% cup raisins 
Sift flour, sugar, salt and baking 
powder into bowl. Cut in butter till 
like coarse meal. Mix in raisins, 
walnuts. Stir in eggs, vanilla, till well | 
blended. Roll on floured board to 4” | 
thickness. With floured cutter, cut in 
2” circles. Preheat ungreased griddle 
medium hot. Bake 4 to 5 min. on first 
side, 3 to 4 min. on second side—till 
well browned. (When cakes give to 
light pressure, they’re done. ) Stand on 
edge to cool. Roll in powdered sugar. 
Makes about 40 cakes. 





3 handy ways to buy Diamond Walnuts 


In-the-shell; 2 full cups of walnut 
meats from each pound of California’s 
choicest! Favorites for recipes or 
your nut bowl. In sparkling red and 
white cellophane bags. 
Fresh-shelled: same choice quality, 
packed the only ways that keep 
shelled walnuts really fresh: air-tight 
and moisture-proof 
double Saran bags, 
or in vacuum cans. 2E5 
Both in recipe sizes. 
a2 ang 
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DIAMOND WALNUTS 
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NOVEMBER MENUS 


CLYDE CHILDRESS 





This Thanksgiving breakfast is a coffee-table buffet affair, served in living room. 
Family and guests help themselves to cranberry juice cocktail, coconut coffee 
cake, cheeses, toast and jelly, bacon-roasted pears, hot mocha-java with cream 


Easy Thanksgiving breakfast ...a seafood supper 


. +. company dinner, 


Thanksgiving morning is a good time to 
keep the kitchen free of people and of 
breakfast cooking. So we start our No- 
vember menus with an unusual breakfast 
to be served in the living room, right from 
the coffee table. 

Our other menus this month are a seafood 
chile supper for a cold fall evening; a low- 
calorie fruit and yogurt lunch intended 
for those eager to offset the holiday feast 
with some light meals; and a full-fledged 


company dinner for a special occasion. 


THANKSGIVING BREAKFAST 
Everybody can help himself to whatever 
he wants, whenever he wants, from this 
breakfast buffet. Keep pears and mocha- 
java warm on electric warmer serving 
tray. 

Lemon-Cranberry Juice Cocktail 

Bacon-Roasted Pears 
Coconut Coffee Cake 
Buttered Toast Jelly 
Breakfast Cheeses 


Hot Mocha-Java Milk 


and a lunch for dieters 


Lemon-Cranberry Juice Cocktail * Add juice 
of 1 lemon to 2 bottles (1 pint cach) 
chilled cranberry juice cocktail. Serve in 
chilled juice glasses edged with a lemon 
slice. Serves 8. 

Bacon-Roasted Pears * Cut 4 large pears in 
half, lengthwise. Remove stems and cores. 
Cut 8 slices of bacon in half; cross 2 pieces 
over top of each pear half. Arrange pears 
in shallow baking pan. Bake in a hot ove 
(400°) for 20 minutes or until pears are 
tender and bacon is crisp. Serves 8. 
Coconut Coffee Cake * Make coffee cake 
from a package (14 0z.) of scone mix. Mix 
batter as directed on package. Pour into 
a greased 9-inch-square pan. Spread with 
Coconut Topping and bake as directed. 
Coconut Topping. Cream together thor- 
oughly 1% cup soft butter and 2 cup 
brown sugar. Stir in 1 cup flaked coconut 
and 1% cup chopped nut meats. 


la“ 


Breakfast Cheeses * Arrange an assortment 
of your favorites. We suggest a rectangle 


of cream cheese to spread on toast, a 
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' NATURAL MATE 
FOR EVERY MEAT. 








CEAN SPRAY CRANBERRY SAUCE 





makes every meat taste better! 








Add Ocean Spray Cranberry Add Ocean Spray Cranberry Drink your vitamins, too—with 
Sauce to Ham and immedi- Sauce to Pork Roast and magi- tart 'n tangy” Ocean Spray 
ately good cheer fills the air! cally any day’s a holiday! Cranberry Juice Cocktail! 





4® Cuts the richness of fat meats 
4® Adds fresh fruit juiciness to dry meats 
M® eaves a clean, fresh taste in your mouth 


NOVEMBER 1959 


# VITAMINS AND 






















f 






MINERALS 


plus more natural 
fruit pectins than 
Oranges, apples, 
bananas or any 
other fruit! 


CRANBERRY SAUCE 








The cranberry farmers’ 
own brand 
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ADVERTISEMENT 


Best Dressed 
Turkeys insist on 


ALA Stuffing! 


They’re the “best eating” turkeys, too! 
Any stuffing made with ALA adds dis- 
tinctive new flavor to turkey and meats. 
And this new, deliciously different recipe 
turns a turkey into a gourmet’s delight! 
ALA, the wonderful new wheat food from 
the old world can be used in any type of 
dish . . . from salads through entrees to 
desserts. You'll find lots of recipes on the 


package. 








ALA GAME STUFFING 


Besides 1 cup FISHER’S ALA, uncooked, you'll need: 


Y% cup chopped onion 

Ya cup chopped celery 

Y% cup butter 

1 teaspoon salt 

Ya teaspoon pepper 

Y% teaspoon sage 

Y% teaspoon marjoram 

1 cup water 

Y% cup grape juice 

Y% cup chopped parsley | 
Saute ALA, onion and celery in butter | 
till ALA is golden. Add seasonings, water | 
and grape juice. Cover; bring to boil; re- | 


duce heat; simmer 15 minutes. Add | 
parsley; cool. Stuff loosely into bird. | 
Roast as usual. Makes 3 cups. Allow 2, | 


cup stuffing per pound of bird. Double or 
triple recipe as needed for larger fowl. 






Look for Fisher's ALA in the 
red and white package at 
your grocer’s...near the rice 
or among the hot cereals. 
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Fresh shrimp, crab meat, Pacific oysters, 
clam juice add seafood flavors to rich 
chile sauce, to be served over hot rice 


wedge of Swiss, a golden mild Cheddar. 
Hot Mocha-Java * Combine equal parts of 
hot cocoa and fresh hot coffee. Pour into 
preheated carafe. For a special garnish, 
you can fill a bowl with sweetened cin- 
namon-dusted whipped cream, and use a 
spoonful to top each mug of coffee. 


SEAFOOD CHILE SUPPER 
We nominate seafood chile for a Novem- 
ber family supper or for some evening 
when you’re entertaining one or two 
friends. With its chile-seasoned seafood 
sauce bordered with a ring of olive-gar- 
nished rice, the dish is handsome enough 
for buffet-style serving if you wish, 
Seafood Chile with Olive Rice 
Parmesan Broccoli-Romaine Salad 
Toasted Cornbread Triangles 
Lemon Sherbet 


Seafood Chile with Olive Rice 


large can (I Ib., 12 oz.) tomatoes 
cup catsup 

medium sized onion, sliced 

clove garlic 

teaspoons sugar 

teaspoon Tabasco 

cup ('/, cube) butter or margarine 
cup flour 

tablespoon chile powder 

Y cup clam juice 

/, pound crab meat 

/, pound fresh shrimp 

jar (12 oz.) fresh Pacific oysters, drained 
Salt and pepper to taste 

cups hot cooked rice 
Garlic-flavored ripe olives, heated 


nN — — > 


= > 


_- = 
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Simmer together for 15 minutes the to- 
matoes, catsup, onion, garlic, sugar, and 
Tabasco; strain. Melt the butter, stir in 
flour and chile powder to make a smooth 
paste. Gradually add clam juice and to- 
mato sauce, stirring. Boil 5 minutes, Add 
crab meat, shrimp, and oysters. Heat thor- 
oughly, about 10 minutes. Add salt and 
pepper to taste. Arrange rice in a ring on 
a heated platter: center with hot seafood 
chile. Garnish with olives heated in olive 
liquid. Serves 6.—H. N., San Francisco. 

Parmesan-Broccoli Romaine Salad * Toss 
crisp romaine salad greens with broccoli 


flowerets (which you have cooked, 
drained, and chilled), a generous sprin- 
kling of shredded Parmesan cheese, and a 
light oil and vinegar dressing. 

Toasted Cornbread Triangles * Make corn- 
bread from a packaged mix, or use your 
own recipe. Cut into triangle pieces, split, 
butter, and toast. 


A LOW-CALORIE LUNCH 
An occasional dieter’s lunch will help ap- 
pease any conscience pangs you suffer 
after a round of holiday eating. To make 
the prospect more tempting, you might 
glamourize a fruit and yogurt lunch. Swirl 
layers of apricots and fresh orange sec- 
tions between honey-and-orange-flavored 
yogurt to build parfaits in tall Pilsener 
glasses. Fill out the menu with open-face 
finger sandwiches of peppery watercress 
on high-protein bread. 

Apricot-Orange Yogurt Parfait 
Watercress and Blue Cheese 
Finger Sandwiches 
Coffee 


Apricot-Orange Yogurt Parfait * Add 1 
tablespoon each honey and orange juice 
and 1 teaspoon grated orange peel to 1 
cup yogurt; blend until smooth. Spoon 
into 2 tall, stemmed glasses, alternating 
layers with 1 medium can (about 1 Ib.) 
drained canned apricot halves and _ sec- 
tions from 2 oranges. Top each parfait 





Dieter’s low-calorie luncheon tray con- 
sists of creamy yogurt and fruit parfait, 
watercress finger sandwiches, and coffee 


with a sprinkling of nutmeg. Makes 2 tall 
parfaits. 

Watercress and Blue Cheese Finger Sand- 
wiches * Cut crusts from slices of high-pro- 
tein bread. Thinly spread with mixture of 
equal parts crumbled blue cheese and 
low-calorie mayonnaise. Cut into finger 
strips. Sprinkle with chopped watercress. 

NOVEMBER COMPANY DINNER 

In this guest meal menu, Chinese-style 
roast pork tenderloin takes the position of 
honor as the entrée, to capitalize on this 
month’s plentiful pork supply. The Brus 
sels sprouts and spinach featured in other 
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for the 
finest in 
tuna 


W hen it comes to tuna... 2 pays to buy the best 


Tuna costs so little in comparison to 
other foods, it makes sense to serve the 
finest—the prime fillet tuna—White Star 
brand. No other brand is pressure-baked 
in the special way that keeps White Star 


so moist, tender and delicate in flavor. 


You only get a bargain when you buy 
the best— White Star brand -—the tuna 
with the mermaid on the label. 


W 








me 
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dite Star Tuna 
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TUNA CURRY CASSEROLE 


2 614-0z. cans 14 cup chopped onion 

White Star Brand Tuna 14, cup chopped green pepper 
1 1014-0z. can mushroom soup | to 1 teaspoon 
1 cup milk curry powder 


2 cups cooked elbow macaroni ‘1%, teaspoon oregano 


Combine ingredients in 2-qt. casserole. Bake in moderate oven 
(350° F.) 30 to 35 minutes. Garnish as shown. Serves 6. 


Now in the 
Convenient New 
Family Size, Too! 


Those who prefer Fancy Pack 
use our solid light tuna... 
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those rare nuts 
from Hawaii... 
wonderfully delicious 


ili 





Macadamia Nuts 


From Hawaii, a gift to the smart Holiday hostess. 
Golden, mellow Macadamia nuts. Here is all the 
fabled richness of the Islands in a luxuriously dif- 
ferent nut. Delicious beyond all your previous taste 
experiences. The perfect party snack. The ideal good- 
taste gift. Cost a little more but well worth it. 


Imported from Hawaii, for sale in fine food stores 


dishes are also at their peak of season. 
Raw Spinach Salad 
Roast Pork Tenderloin, Chinese Style 
Spiced Purple Plums and Preserved 
Kumquats (Optional) 
Crumb-topped Fresh Brussels Sprouts 
and Celery 
Baked Sweet Potatoes 
Sliced Chilled Crenshaw Melon 
Demitasse 


Raw Spinach Salad * Remove stems from 1 
pound fresh spinach leaves; wash thor- 
oughly and drain. Cut into 1%4-inch-wide 
strips. Toss with 1 tablespoon each lemon 
juice and salad oil; chill thoroughly. At 
serving time, toss with garlic-flavored 
French dressing; garnish with 2 finely 
chopped hard cooked eggs. Serves 6. 
Roast Pork Tenderloin, Chinese Style ° 
Marinate 8 pork tenderloins (about 34 Ib. 
each) for 2 hours in a marinade made by 
combining 1 cup chicken stock, 4 cup 
each soy sauce and honey, 2 tablespoons 
Sherry, 1 tablespoon lemon juice, half a 
clove of garlic, 1 teaspoon cach cinnamon 
and salt, and 14 teaspoon powdered gin- 
ger. Drain meat, reserving marinade. Coat 
meat with about 2 tablespoons cornstarch. 
Place in a shallow roasting pan. Bake in a 
moderately slow oven (325°) about 1 
hour, 30 minutes. Baste frequently with 
marinade. To serve, slice on the diagonal. 
Garnish serving platter with watercress 
sprigs, spiced purple plums, and preserved 
kumquats, if you wish. Serves 6.—K., T., 
Altadena, Calif. 

Crumb-Topped Fresh Brussels Sprouts and 
Celery * Cook 114 pounds fresh Brussels 
sprouts and 3 stalks diagonally sliced ce!- 
ery in boiling salted water until tender 
(about 12 minutes). Drain; season with 
butter, salt, and pepper. Place in heated 
serving dish and sprinkle with buttered 
crumbs made by browning 14 cup cheese 
cracker crumbs in 1 tablespoon melted 
butter, Serves 6. 

Sliced Chilled Crenshaw Melon * Cut melon 
into 1%-inch-thick slices, peel, and arrange 
3 or 4 slices, overlapping, on chilled des- 
sert plates. Garnish each serving with a 
lime wedge. 


GOOD IDEA 


With leftover wine 


You can use the last few drops in a bottle 
of wine, even wine that has been open for 
some time, to add to the flavor of your 
wine vinegars (add red wine to red wine 
vinegar, and white wine to white wine 
vinegar). 

You'll notice this extra wine seasoning 
especially when you make the wine-en- 
hanced vinegar into salad dressing for a 
tossed green salad —H. N., San Francisco 
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richer, stronger...pound lasts longer 


Selective blending of the finest coffees from all around the 


world gives Hills Bros. Coffee rich, vigorous flavor and 
strength ... more flavor in every cup. more cups from every 
pound. It’s good strong coffee... never bitter... just better. 


Enjoy Walt Disney Presents (ABC) and Bat Masterson (NBC) every week on television. 


Head for the Hills ceoisinse. re 



































Now spoon out America’s latest 
flavor sensation!...DEL MONTE 
PINEAPPLE-GRAPEFRUIT SAUCE 
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PINEAPPLE-GRAPEFRU! jaa le 
SAUCE . , 





Get in on the excitement — here’s a new fruit idea for your pantry shelf! It’s a 
new fruit sauce with the fabulous flavor blend you love in DEL MONTE Pineapple- n 
Grapefruit Juice Drink — tropical pineapple with a tang of grapefruit all through it. 


Try DEL MONTE Brand Pineapple-Grapefruit Sauce plain for dessert, with meats, 
at breakfast. All kinds of recipe uses, too. It’s Vitamin-C enriched. It’s just great! p 
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Makes great new gelatin desserts! And Try DEL MONTE Pineapple- Grapefruit You’ve never had pie so good — and it’s lil 
just wait’ll you try it with ice cream in Sauce in salads. Delicious with cottage easy as DEL MONTE Pineapple-Grapefruit bi 
wonderful sundaes and parfaits. cheese, sour cream or avocado. Sauce. At grocers’ now! qn 
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A good cook’s 


guide to the many 


MUSTARDS 


Delve into the world of mustards, and your choice is 
almost limitless; witness the many imported and 
domestic table mustards and mustard sauces filling 
varied containers pictured. You'll discover even more 


if mustard means to you only the smooth, 
yellow “hot dog style” 
market shelf, allow yourself to discover 
the nuances of flavor possible in the many 


on every super- 


other varicties available. 

Asa start in your quest for new mustards, 
browse through the shelves of a specialty 
foods store or delicatessen. There, you'll 
find mustard seeds, mustard flours, mus- 
tard sauces, and prepared mustards. 
There are European mustards, domestic 
versions of the imported styles, American 
varieties. They’re in tubes, bottles, gaily 
decorated jars, mugs, pots. 

A mustard may be sweet, sharp, winy, 
biting, mild, hot, pungent, vinegary, 
musty, or tangy. As with salt or pepper, 
your mustard choice is a matter of per- 
sonal preference. 

Generally speaking, the lighter colored 
mustards are mild in flavor and best com- 
plement lightly seasoned. subtly flavored 
foods. Dark-colored mustards are usually 
heavier in flavor. 

It is interesting to note that imported 
mustards reflect the foods of the country 
of their origin. For example, French mus- 
tards—light in color and delicately fla- 
vored—complement the carefully blended 
French seasonings. English mustards are 
a sharp contrast to bland English foods. 
The strong, dark German and Holland 
mustards go well with highly flavored 
meats, cabbages, and sausages. 

We'd suggest trying only one or two new 
mustards at a time, using them in various 
ways in food preparation and serving. In 
this way, you'll find the mustards you 
like best—and the food-mustard com- 
binations your own family will most fre- 
quently favor. 
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4VAILABLE MUSTARD FORMS 

Mustard can now be obtained in several 
forms. The four most common ones are 
mustard seed, mustard flour, prepared 
mustard, and mustard sauce. 

Seeds of the mustard plant are used whole 
as a spice. When processed, they are a 
major part of powdered dry mustard and 
prepared mustards. Yellow-tan seeds from 
the white mustard plant are used for 
flavor and to give pungency. Dark brown 
seeds from the black mustard plant are 
potent—hot and strong: they give pre- 
pared mustards their aroma. 

Most prepared mustards contain a com- 
bination of the two kinds of seeds. The 
potency of the ground mustard flour is 
determined by the adjustment of propor- 
tions between the hot black and flavorful 
white seeds. 

Seeds are ground to a fine powder to make 
mustard flour or powdered dry mustard, 
as it is commonly called. Powdered dry 
mustard, the form most frequently used 
in cooking, ranges from very mild. flat. 
and dry varieties to biting strong, and 
extremely hot kinds. 

Prepared mustards—our familiar wet 
mustards—are made of a mixture of mus- 
tard flour, vinegar, and seasonings. They 
get their distinct and varying flavors from 
different vinegars. wines, horseradish, 





sugar, and other seasonings. Some are 
colored a vivid yellow with the addition 
of turmeric: others are left their natural 
brownish shade. 

Technically speaking, prepared table mus- 
tard is not a true mustard but a prepared 
sauce, True mustard is made of ground 
mustard seeds or mustard flour mixed 
with a little water to make a paste. At 


DARROW M. WATT 





one time it was the only kind of mustard 
available. Because it dried easily, it was 
never successfully bottled as a paste; most 
people made their own when they needed 
it. Later, vinegar and spices were added 
to make our more stable prepared table 
mustards. 

Further refinements on prepared mustard 
or mustard flour led to mustard sauce, a 
term we commonly apply to a prepared 
mustard of slightly thinner consistency 
than table mustard. Sauces are par- 
ticularly convenient to use in food prep- 
aration; they blend quickly with other 
ingredients in sauces, egg dishes, and 


rarebits. 


MUSTARD STYLES 

At Sunset we recently did a taste testing 
of 13 domestic and imported mustards. 
Each tester sampled three or four, each 
one with a variety of foods, including 
meats, cheeses, eggs, fish, and vegetables. 
Some of their comments are included in 
this guide to the representative mustards 
of the world. 

Dijon-style mustard (named for a town in 
eastern France known for its mustard) 
has become the term for the typical 
French version. Considered by many to 
be the gourmet’s choice of mustards, its 
flavor is distinctive and very smooth. This 
light gold condiment has white wine as 
the liquid ingredient. Used in very small 
amounts, it is delicious and subtle on 
almost everything. As is true of many of 
the domestic versions of foreign mustards, 
you may find our domestic Dijon-style 
mustard a bit less potent than the origi- 
nal form. 

English-style mustards, with their clear 
vinegar aroma and extreme sharpness, 
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Only One Hamper 













FIBRE BACK 
with steel woven in 
every 34 of an inch 





FASHION- 


~~ DEARL-WICK 


with dramatic Duroweve® positively prevents mildew! 


Mildew is Murder! It can form on laundry overnight... causing 
stain, unpleasant odors, eventual shredding — shortening the 
life of shirts, sheets, etc. You can TRUST your laundry to 
Pearl-Wick. Only Pearl-Wick has the exclusive Duroweve 
steel-ribbed fibre construction that permits free circulation of 
air... positively prevents mildew! 

You prefer Pearl-Wick Hampers for obvious fashion reasons 
... NOW — discover the hidden beauty of owning the only bed- 
room or bath hamper that air-conditions your clothes. 


Shown, high-fashion 
Boutique hampers and 
matching accessories 
with the look of em- 
broidered silk! In 6 
glamorous colors with 
elegant gold trim. 
One of many luxurious 
hamper styles in all 
Price ranges designed 
with clothes-protecting 
Duroweve.® At fine 
stores in U.S.A. and 


PEARL-WICK CORPORATION, LONG ISLAND CITY 2, N.Y. Canada or write. 


Dinner is ready...whenever you are 


thanks to Salton HOTRAY —the automatic electric 
food warmer that lovingly tends your dinner while 
you attend to having a good time. Its amazing 
radiant glass heated surface keeps hot food deli- 
ciously ready-to-eat — just as tenderly succulent, 
flavorful, appetizing (even hours later!) as it was 
_ at that peak-of-perfection moment it left the oven. 
You can laugh at dinner devastating delays... 
relax and enjoy your own parties, your own family 
_ dinners. Why not take advantage of this most con- 
venient of all modern serving accessories right 
paway. HOTRAYS are sold in fine stores everywhere. 

















Perfect for daily dining —| 
party, patio, nursery and sickroom service. 
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HOTR AY’ 


AUTOMATIC ELECTRIC FOOD WARMER 





have a distinct sweetness. They blend 
well with bland foods that can take a 
slightly sweet mustard flavor—ham, pork, 
mild cheeses. We think you'll find them 
less successful with smoked or fresh fish 
or highly flavored meats. 

German-style mustards are dark tan, lusty, 
musty. You'll probably want to use these 
with foods having a strong character of 
their own, or you'll taste nothing but 
mustard. Try them first to enhance Ger- 
man or Polish sausages or sauerkraut. 
Some German-style mustards are crunchy 
with seeds. 

Holland-style mustards are strong and 
sour; color may vary from light pinkish 
brown to dark brown. This style is diffi- 
cult to find in some parts of the West, but 
once you locate it, try it first on corned 
beef and bockwurst. 


Swedish-style mustard is smooth but 
tangy, a natural smérgasbord choice— 
complementing perfectly the many foods 
of the Scandinavian spread. Sunset tasters 
found big flavor differences among some 
of the domestic Swedish-style mustards 
and the imported varieties. 

Any cross-section sampling of the various 
mustards should include a few of the 
novelty types—French mustard in cham- 
pagne, German-style mustard in wine, 
herb flavored blends, horseradish flavored 
mustards, and foreign varieties such as 
Swiss and Russian. 


COOKING WITH MUSTARD 

Don’t forget mustard’s many possibilities 
as a cooking spice. Its various forms are 
all but indispensable to a really fine and 
sensitive cook. Once you become mustard- 
minded, you'll find what a versatile and 
necessary role it can play in your culinary 
scheme. 

You may want to make your own mus- 
tard blend. Here is a basic homemade 
mustard you can vary indefinitely by 
adding any seasoning, herb, wine, or vine- 
gar you wish: 

Basic Homemade Mustard: Mix well 2 
tablespoons powdered dry mustard and 
1 tablespoon flour. Gradually add about 
¥, cup water, stirring to make a smooth 
paste. Cook and stir until thick and 
smooth. Remove from heat, stir in 1 tea- 
spoon sugar, and salt to taste. 

Make this fluffy, rich Cream Mustard to 
accompany ham loaf, roast beef, roast 
chicken, or frankfurters: Whip 1% cup 
whipping cream and fold in 1 to 2 tea- 
spoons prepared mustard, 4% teaspoon 
lemon juice, and salt and pepper to taste. 


This curry flavored mustard sauce has a 
multitude of uses, Try it in salad dress- 
ings, deviled eggs, and potato salad, or 
combined with mayonnaise and pepper 
relish for a tartar sauce. Combine it with 
horseradish for a _horseradish-mustard 
sauce. It’s a good food to put in a pot, 
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RICE-A-RONI STUFFING 


(Allow | pkg. Rice-a-Roni for each 4 Ibs. of turkey or 


Make a new 
t ffi re ith chicken. Increase other ingredients proportionately) 
Ss u & Ww 1 pkg. Rice-a-Roni 4% cup minced onion 


to 1 teasp. poultry ‘3 cup diced celery 


RICE-A- RON t seasoning (or sage) 


Here’s a new hit for your holiday Variations: (Add 1 or 2 of the following) 
dinner! And you can make this % cup mushrooms, ‘2 cup walnuts, 
2 fresh d lai 
subtly-seasoned stuffing minutes be- sites leaps poate aw tone 
4 cup raisins 3 cup chopped apple 


fore your turkey goes into the oven! 


Rice-a-Roni is fluffy rice, tender ver- 
rich herb-flavored chicken directs. While hot, stir in remaining ingredi- 


ents. Toss lightly together until thoroughly 
mixed. Stuff, truss and cook turkey as usual. 


First, prepare the Rice-a-Roni as package 


micelli, 
stock —a superb beginning for an 
elegant stuffing! And it’s so easy! 
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GOLDEN GRAIN 


SAN LEANDRO SEATTLE LOS ANGELES , 
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gift wrap, and give at Christmastime. 
Cook it in a glass or stainless steel sauce- 
pan; it may stain aluminum. 


CURRY MUSTARD SAUCE 

4 tablespoons powdered dry mustard 

| tablespoon each turmeric and cumin 

| teaspoon mace 

VY, teaspoon curry powder 

Ye teaspoon each cayenne, nutmeg, and 

ground cloves 

7 tablespoons each cider vinegar and water 

| tablespoon sugar 

| tablespoon cornstarch 

Y, cup cider vinegar 
Combine the first 8 seasonings with the 
7 tablespoons each vinegar and water. 
Bring to a boil, stirring constantly; re- 
duce to medium heat, and cook 10 min- 
utes longer. Remove from heat; blend in 
sugar; return to heat and simmer. Com- 
bine cornstarch with the 4% cup vinegar. 
Blend into mustard mixture, and con- 
tinue to simmer and stir until it becomes 
thick and smooth. Pour into a_ wide- 
mouth jar, cover, and allow to cool. Store 
at room temperature —H. H., Santa Bar- 


bara, Calif. 





Three additions to prepared mustard 
make a sharp spread for frankfurters or 
cold cuts: Combine 4 cup prepared mus- 
tard, 2 small grated onions, 2 teaspoons 
sugar, and 1 teaspoon salt. 





This mustard sauce makes an especially 
good topping for vegetables—sliced toma- 
toes, chilled asparagus, cooked broccoli. 
Use it also with ham loaf, frankfurters, 
tongue, and corned beef. 


MUSTARD AND EGG SAUCE 
2 hard cooked egg yolks 
| uncooked egg yolk 
| tablespoon salad oil 
! tablespoon sugar 
V4 teaspoon salt 
Dash of pepper 
I' tablespoons lemon juice 
| tablespoon prepared brown mustard 
(Holland, German, or dark domestic 
style) 
| tablespoon whipping cream 


Rub hard cooked egg yolks through a fine 
sieve and blend with uncooked egg yolk. 
Stir in salad oil, a few drops at a time, 
to make a smooth paste. Add sugar, salt, 
pepper, lemon juice, mustard, and cream. 


Ham and fish dishes take well to the 
mustard seasonings suggested in this rec- 
ipe and for the three entrées that follow. 


HAM WITH CURRANT-WINE SAUCE 
Y_ cup black dried currants 

cup red port wine 

tablespoon cornstarch 

Yo cup sugar 

1/2 teaspoons powdered dry mustard 

V2 teaspoon powdered cloves 

V4 cup cider vinegar 

stick cinnamon 

center-cut ham slices (about % inch thick) 

Butter or margarine 


ny — 


Soak currants in wine overnight. Drain 
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off wine and reserve. Mix together corn- 
starch, sugar, mustard, and cloves in a 
small saucepan. Stir in wine, vinegar, and 
cinnamon stick. Cook until thickened, 
stirring occasionally. Remove cinnamon 
stick and add currants. Brown ham slices 
slowly on one side in a small amount of 
butter, turn, and spoon on sauce. Brown 
on the second side. Makes 4 to 6 servings. 





Pan-Broiled Ham with Currant Jelly 
Sauce: Melt slowly in a frying pan 1 
tablespoon butter and 2 tablespoons cur- 
rant jelly. Stir in 1 or 2 teaspoons pre- 
pared Dijon-style mustard. Brown ham 
slice (44 to % inch thick) slowly in sauce. 
Spoon sauce over ham to serve. Makes 2 
servings. 





Baked White Fish: To add mustard’s fla- 
vor to fillets, mix 1 tablespoon plain or 
horseradish-flavored mustard and 1 table- 
spoon lemon juice with 1 cup thin cream 
sauce. Pour over fish fillets, which you 
arranged in a shallow baking dish, cover 
with buttered bread crumbs, and bake in 
a hot oven (400°) for 20 minutes. 
Halibut: This fish takes on a delightful, 
subtle mustard flavor when prepared this 
way: Spread steaks with prepared Dijon- 
style mustard, allow to stand 10 minutes, 
dip in slightly beaten egg and fine dry 
bread crumbs, and sauté. 





To make further use of mustard seeds: 
Sprinkle generously over a crispy green 
tossed salad. 

Add to a jar of pickled beets for addi- 
tional seasoning and texture. 

Sprinkle into your barbecue sauce, meat 
loaf, or salad dressing. 

Use as crunchy texture addition to a bowl 
of smooth cheese or cream dunk for chips 
or crackers. Sprinkle over top to garnish. 


GOOD IDEA 


Tuna biscuats 





You can make these little tuna biscuit- 
cakes quickly with packaged biscuit mix, 
a can of tuna, milk, and seasonings. But- 
ter them generously and serve while 
steaming hot. 

Mix together 3 cups packaged biscuit mix 
and 1 cup milk. Stir in 1 can (about 7 02.) 
flaked tuna (including oil), 1 small onion 
(finely chopped), and pepper to taste. 
Form into small balls (about the size of a 
small walnut) and place on a greased bak- 
ing sheet. Bake in a very hot oven (450°) 
for 20 minutes or until brown. Split and 
butter. Makes about 2 dozen biscuits.—— 


I. W., San Rafael, Calif. 








Available at your General Electric 
dealer listed below. 


CALIFORNIA 

| ALTAVILLE 

Middleton Calaveras 
Mercantile 

ARCATA 

Hensel Hardware 

AUBURN 

Auburn Lumber Company 

BERKELEY 

| J. F. Hink & Son 

| Palmer Drug 

Shattuck Hardware 

CHICO 

Wentz Appliance 

| CONCORD 

| Kahn's 

EL CERRITO 

H, C. Capwell Company 

Long's Drug 

EUREKA 

H. H, Buhne Company 

The White House 

FAIRFIELD 

Evans & Ryle 

FORTUNA 

Fortuna Hardware 

FRESNO 

Coopers Department Store 

Montgomery Ward & Co. 

| Walter Byde Hardware 

| HAYWARD 
H. C. Capwell Company 
Skaggs Hardware 

| LODI 

| Emery & Brown 
MARYSVILLE 


Putnam's 


MODESTO 
| J. S. West 


| MORGAN HILL 
| Squeri Bros. Hardware 


MT. VIEW 
Meyer Electric 


| OAKLAND 
F, F. Taylor 
| Hale's 
H. C. Capwells 
Kahn's 
Milens 
Montgomery Ward & Co. 
Payless 
Simon Hardware 
OROVILLE 
City of Paris 
| PACIFIC GROVE 
Holmans Department Store 
PALO ALTO 
Mackall's Appliance 
Palo Alto Hardware 
The Emporium at Stanford 
RED BLUFF 
Knapp's Appliance 
REDDING 
Weber Hardware 
Wittner Appliance 
| RICHMOND 
Richmond Hardware 
ROSEVILLE 
Millers Hardware 
| SACRAMENTO 
Emigh Hardware 
Hale's 
| John Breuner Company 
| Weinstock Lubin 
| SALINAS 
Packwoods 
Park Row T V 








SAN FRANCISCO 
Chas. Brown & Son 
City of Paris 
Dohrmann's, Union Square 
General Appliance Co. 
Ginn-Wall 
Hale's—Downtown 
Hale's—Mission 
J. C. Penney Co. 
Kay Jewelers 
Macy's 
Redlick's 
Schwabocher Frey Co. 
The Emporium, Downtown 
The Emporium, Stonestown 
The White House 
SAN JOSE 
Dohrmann’s at Hale's 
L. Hart & Sons 
Pala Center Hardware 
The Emporium, 

Stevens Creek 
SAN MATEO 
Wisnom Appliance 


SANTA CRUZ 
Samuel Leask & Son 


SANTA ROSA 
Hardisty's 
STOCKTON 
Dohrmann's at Smith 
& Lang 
SUNNYVALE 
Sunnyvale Hardware 
TULARE 
Linder’s Hardware 
TURLOCK 
Youngdale's 
VALLEJO 
Meyer's Jewelers 
WOODLAND 


Cranston Bros, 


NEVADA 
RENO 
Eagle Thrifty Drug 


UTAH 

AMERICAN FORK 

A. L. Duckett Sales & 
Service 

BRIGHAM CITY 

Breitenbeker Electric 


LOGAN 
Jack's Appliance 


MURRAY 
Brinton Electric Company 


OGDEN 

Bon Marche 

Lowe's Appliance 

Ogden Electric Company 

PROVO 

A. L. Duckett Sales & 
Service 

SALT LAKE CITY 

Averbach Company 

Felt Electric Company 

Giffin's Barnett & Weiss 

Gilner's 

Granite Furniture Company 

H. B. Miller Company 

Keith O'Brien 

Mark Brown Home 
Furnishings 

O. C. Tanner Jewelry Co, 

Pehrson Hardware & 
Appliance Co. 

Scott Hardware Company 

Sharp Electric Company 

The Paris Company 

ZCMI Department Store 

TREMONTON 

Russ Electric Company 
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Now...open cans with a touch of your finger! 


New General Electric Can Opener makes 
everyday chores quick, clean, effortless! 


So many delectable things come in cans these days, you'll use 
’ it often to help you entertain! Here is a can opener that works 
automatically . . . at a touch of your finger ! Opens any standard 
size can... from soup to nuts . . . in seconds! Even large cans 
are a breeze to open! 
Operates only at your control, with can locked in place. 
i Mounts on wall or optional counter-stand. 


General Electric Company, Portable Appliance Department, 
San Francisco 3, California. 


wakssts FREE OFFER! 


runches 
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with purchase of General 
Eiectric Can Opener 


‘Breakfasts and Brunches”’, a smart new 
Sunset Cookbook with 333 recipes to 
help start mornings with a smile. 

What fun you'll have entertaining 
with this delightful cookbook. (See the 
Sunset ad on page 175). 

Now get this $2.95 book free with pur- 
chase of the General Electric can opener. 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 


NOVEMBER 1959 
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1, Pull down lever and can stays 2. Lift lever and remove can. Pow- 
locked in place. Touch stop- erful ceramic magnet holds lid 
Start bar, can opens in seconds. out of food and away from your 
Leaves neat clean edges. fingers, completely safe. 


Send to: COOKBOOK, General Electric Company | 
1090 Bryant St., San Francisco 3, Calif. 


: 


Please send me the Sunset Cookbook “*Breakfasts and Brunches.’ 
I am enclosing the cut-out model number from the end panel of my 
General Electric Can Opener box and 25¢ to cover handling. 





ADDRESS 





CITY. STATE 





DEALER’S NAME 





This offer closes on January 15, 1960 


| 

| | 
| | 
| | 
| NAME | 
| | 
| | 
| | 
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Scandinavian buffet for fifty 


We know that many Sunset readers are 
called upon to help plan meals for large 
groups. We also know how adaptable are 
many Scandinavian dishes to smorgas- 
bord-style serving. 


traditional recipes of the North countries 


So we borrowed some 


to make up this buffet menu for 50, 


It is a good menu for a club group to 
manage, because the members can divide 
the expense work. The 
is not difficult and the cost is reasonable. 
You might decorate the table with Scan- 
dinavian straw animals and paper trees, 


and the cooking 


with a swan mobile overhead. 


SCANDINAVIAN BUFFET FOR FIFTY 
Scandinavian Liver Paté 
Pumpernickel Bread Danish Fried Onions 
Danish Meat Balls 
Macaroni Salad Pickled Beets 
Agurkesalat (Cucumber Salad) 
Créme Royal Viking Coffee 


At one end of your buffet table, 


arrange 


slices of the liver paté on a platter, gar- 
nished with lettuce. Have thinly sliced 


buttered pumpernickel or dark rye bread 


nearby, and a large bowl of Danish fried 


onions, 


Scandinavian Liver Paté 
pound chicken livers 
pound fresh pork fat 
ounces lean fresh pork 
anchovy fillets 


large onion 
egg, beaten 
pint cream (or half cream and half milk 
tablespoon salt 
/y teaspoon pepper 
/. teaspoon thyme 
cup flour 
> pound sliced bacon 


—eH ee RO = 
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Seald the chicken livers by putting them 
in a sieve and pourmg boiling water over 
them. Combine with the pork fat and 
pork, anchovies, and onion cut m chunks. 
Using the fine blade of your food chopper, 
erind the mixture three times. Add the 
eggs, cream, salt, pepper, thyme, and flour, 
and mix well. Line the bottoms and sides 
of 2 glass loaf pans (9 by 5 inches) with 
Divide the mixture be- 
it pans in a larger pan 


the bacon slices. 

tween the pans: p 
and bake in a moderate oven 
Let stand about 10 


of hot water, 
(350°) for 1 hour, 





then turn out of pans. Cool. To 


minutes, 
slice, cut each slice half, and 


with lettuce garnish. 


serve, 
arrange on platter 
Danish fried onions * Peel and slice 10 
pounds of yellow onions. Using several 
frying pans, fry the onions very slowly in 
shortening (you'll need nearly 2 cups) 
until soft and beginning to brown. Stir to 
keep from sticking. When much of the 
moisture has cooked out, fry the onions a 
few at a time in deep fat, heated to 370°, 
until they are brown and very crisp. Drain 





on paper towels, and sprinkle with salt. 


hi 


You'll find these meat balls very soft and 
tender, mild but skillfully seasoned. They 
can be made ahead, then heated in chafing 
dishes before you serve them. 


Danish meat balls 

7 pounds lean beef 
5 pounds fresh pork 

12 eggs 

6 cups fresh bread crumbs 

6 cups milk 

2 pounds finely minced onions 
2 tablespoons salt 

2 teaspoons pepper 

I'/, teaspoons ground allspice 
! quart warm milk 

4 cans (10'/2 oz. each) consommé (optional) 


Have the meat ground three tines. Com- 


bine all the ingredients except the warm 


milk, and beat together well, (The beat- 





Americas new 


way to bake 


(from Pillsbury!) 
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jag may have to be done in two or three 
batches; an electric mixer helps.) Add 
the milk gradually and beat until smooth. 
Chill thoroughly, then form into small 
balls and brown in a mixture of half butter 
and half salad oil; you'll need about 2 
cubes (1 cup) butter and 1 cup salad oil. 
Because the mixture will still be quite 
soft, you may find it easier to spoon it 
into small balls directly into the heated 
fat in the frying pan. When browned on 
all sides, remove meat balls from frying 
pan, drain on paper towels and dust 
lightly with flour. If you make the meat 
balls ahead, reheat them in chafing dishes 
in consommé, 


This is a very unusual macaroni salad, 
soft and creamy in texture, with a sharp 
horse-radish dressing. 


Macaroni salad 
pounds elbow macaroni, cooked 
quart mayonnaise 
quart sour cream 
cup cream, whipped 
cup vinegar 
cup grated fresh horse-radish 
Vy cup sugar 
teaspoons salt 
50 lettuce cups 
Paprika 
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Turn the cooked and drained macaroni 
into large bowls. 


Then mix together the 





mayonnaise, sour cream, whipped cream, 
vinegar, horse-radish, sugar, and _ salt; 
blend together with the macaroni. Chill 
thoroughly. Serve with an ice cream scoop 
into lettuce cups, and sprinkle each serv- 
ing with a little paprika. 

Pickled beets * Buy a large, institution- 
size can (about 614 pounds) of small 
whole pickled beets. One can should be 
sufficient, but just to make sure, look on 
the label for the “count”—the number of 
beets in the can. 

Agurkesalat (cucumber salad) * Select 12 
long, thin cucumbers and slice them as 
thinly as possible, (If they are waxed, we 
peeling, them.) Sprinkle with 2 
tablespoons salt, and refrigerate for at 
Drain. Combine 44 cup 
white vinegar, 14 cup water, 14 cup sugar, 
and 14 cup dill weed or minced fresh dill. 
Mix well and again refrigerate until well 
chilled. Serve without garnish, 


advise 


least 2 hours. 


The dessert, also, is made ahead, com- 
plete with topping and garnish. You put 
it in waxed paper dishes, arrange on cooky 
sheets, and refrigerate or freeze. If you 
freeze it, remember to remove from the 
freezer about a half hour before serving 
time. This recipe will make 50 to 60 small 
servings that are generous enough for this 
rich dessert. 








Créme Royal Viking 


cups milk 


us 


cups sugar 
tablespoon salt 

28 egg yolks 

envelopes (6 tablespoons) unflavored gelatin 
cups cold water 

cups wowing cream 

tablespoons vanilla 


NNN O&O 


Topping: 


pound dried apricots 
quart water 

cup sugar 

VY, pound sweet chocolate 


Heat the milk with sugar and salt, stirring 
until the sugar is dissolved. Beat the egg 
yolks well, and beat them gradually into 
the hot milk. Cook over hot water until 
thickened. Soak gelatin in the cold water, 
then add to the hot egg mixture, stirring 
until dissolved. Cool, but do not allow to 
set. Whip the cream and fold into egg 
mixture. Add vanilla. Pour into individual 
serving dishes. If 5-ounce paper dishes are 
used, it will fill 50 of them more than half 
full. Allow to set. Spread with apricot 
topping, sprinkle with chocolate curls, 
and chill before serving. 

Cook apricots in water until 
soft, add sugar, and force through a sieve: 


Topping. 


cool. To make chocolate curls, melt sweet 
or semi-sweet chocolate and pour into a 
greased loaf pan; chill. When set, shave 


into curls, using a potato peeler. 





1. Pillsbury Quick Cinnamon Rolls 
. .. ready in minutes—hot, fragrant, spicy- 
sweet! You get 8 plump rolls in every can 
(creamy icing, too!). Just pop in a pan, bake, 
ice and serve. A real treat anytime! 


More kissin’ cousins of America’s most popular biscuits 


Great day in the mornin’! Pillsbury 
2 Quick Sweet Rolls. refrigerated ! 





(Just bake ’em and XXXX love ’em) 
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2. Pillsbury Quick Caramel Nut Rolls 
...cinnamon-sugar filled. Nut-rich caramel topping 
right in the can. Simply slice rolls, pop ‘em on the 
topping and bake. So easy, so good! Perfect for break- 
fast, dessert or coffee time. Tried 'em? 
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x -.@l your grocer’s dairy case: 
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\ the West 


Xe 


TRADEMARK REG. U.S, PAT. OFF, 


The Art of Cooking ... by men... for men 


November 7s a good month to pay culinary 
attention to the birds, and we don't mean 
just domesticated ones. For example, now 
is when hunter friends are very apt to 
bring in a brace or two of pheasants and 
dare the Chef of the West to perform one 
of his feats of derring-do. 

To all our members who find themselves 
in this pleasant predicament, we com- 
mend Chef P. C. Wilde. of Seahurst, 
Washington. He has a way of saucing that 
will make almost any bird taste good. 


PHEASANT AND GRAVY 
2 pheasants (2 to 3 pounds each), cut in 

frying size pieces 

tablespoons bacon drippings, or equal 
parts butter and olive oil 

large onion, chopped 

or 5 large cloves garlic, minced 

medium size carrots, chopped 

can (6 oz.) mushrooms 

bunch parsley, minced 


aot 


bay leaves 

cans (10!/2 oz. each) bouillon 
soup cans water 

cup flour 
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cup water 
jar (8 oz.) currant jelly 
Salt and pepper to taste 


a) 


Brown pheasant well in large Dutch oven 
in bacon drippings or butter and olive oil. 
Remove and set aside. Add onions, garlic, 
and carrots to pan, and sauté lightly. Add 
mushrooms, parsley, bay leaves, bouillon, 
and the 2 cans water, Stir. Place pheasant 
pieces in this liquid mixture and simmer, 


. 4, 33 3S 


are 
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covered, for 1 to 114 hours or until tender. 
temove pheasant to serving platter and 
garnish with parsley sprigs. Thicken 
gravy with flour and the % cup water, 
blended into a paste. Add currant jelly 
and stir well, Taste for seasoning and add 
salt and pepper as necessary. Spoon gravy 
over the pheasant and serve remainder in 
gravy dish. Serve with rice pilaff or brown 
rice and Green Goddess Salad. Makes 6 


L200 J ilolb. 


Seahurst, Wash. 


to 8 servings. 


e 
Outlanders might consider it a little in- 
appropriate to talk about green salad in 
November, but Chefs of the West know 
full that the West. ts 
country the year around, Karl W. Hinkle 


well green salad 


offers this one with a preamble: 


“When T was a small boy in Iowa, the 
first salad greens my family had in the 
spring were fresh wild dandelions. And 


over these my mother served a sour 
cream, cider vinegar, sweetened dressing. 
“Since the dandelion of Midwestern suc- 
culence is not available in California, I 
could never attempt to reproduce the 
salad of my boyhood. But memories have 
encouraged repeated experimentation to- 
ward a salad I might like as well. Out of 
these attempts over the vears has come a 
very different salad and dressing, a com- 


Tr ae 
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“Hunter friends are apt to bring in a brace or two of pheasants, daring 
the Chef of the West to perform one of his feats of derring-do” 


e Pheasant and Gravy 

e Salad Virtuoso 

¢ Mac’s Chutney 

e Nick’s Persimmon Pie 


e Mexican Eagles 


bination that satisfies the ‘inner man 
(1959) as did the dandelion salad that 
once satisfied the ‘inner boy’ (1928). It 
seems to go well with equal proportions 


head lettuce, romaine, and chicory.” 


The sweet and sour flavors are quite in- 
sistent; you may want to adjust them a 
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“Satisfied ‘inner man’ as did the salad 
that once satisfied ‘inner boy’ ” 


little to suit vour individual taste. Other- 
wise this dressing clings beautifully and 
adds good body to a framework of greens. 
SALAD VIRTUOSO 

quarts salad greens 

strips bacon 

to 4 tablespoons wine vinegar 

¥%, teaspoon salt 

I'/, tablespoons raw or brown sugar 


NO Pr 
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Y/y teaspoon prepared mustard 
teaspoon prepared horseradish (optional) 
VY; cup evaporated milk 
Dash Angostura bitters 
smal! green onions, chopped fine, or 

| clove garlic put through garlic press 
hard cooked eggs, diced 
small avocado, quartered and sliced 
ounces Roquefort cheese, crumbled 


nN 
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Wash 
bite sized pieces, and place in refrigerator 
to chill. Cut bacon into ¥-inch squares 
and fry slowly until crisp but not overly 
brown, While bacon is frying, to vinegar 
add salt, sugar, mustard, and horseradish. 
Stir until well dissolved. Add evaporated 
milk and stir again. Add bacon squares 
and a little of the bacon fat, if desired. 
Add bitters and chopped green onions or 


greens, shake dry, break up into 


garlic. 
Just before serving salad, toss greens in 
dressing, making sure the bacon is well 


SUNSET 
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Don’t abandonaroom because 
it's too cold—add a quick, quiet 
electric heater! 


In so many homes, there just isn’t enough 
heat to go ’round. Maybe it’s a back bedroom 
that’s left cold. If this is your problem, a 
low-cost portable heater will put that room 
back in use. Dealers have attractive heaters 
for every need, every budget—shop for yours 
now! See an electrical contractor for complete 


facts about room installations. 


d 
LIVE BETTER — electricity is your best household bargain P- GE: 
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lose a room 
every winter ? 











SEE THE LATEST IDEAS IN ELECTRIC HEATING TODAY! 





Built-in wall = Portable 
units are con- ) heaters are 
venient out-of- | just the thing 
the-way installa- | where you 

| tions...designed | need extra heat 


| to blend with \ for short 


any decor. periods. 

















Baseboard heating wraps a “ribbon of heat” around the 
floor of conventional rooms. Replaces existing baseboard. 


New perimeter floor inserts are the latest in electric heating 
comfort, especially for rooms with floor-to-ceiling windows. 








Pacific Gas and Electric Company 
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For your own family or for someone else 
who enjoys real coffee, there’s no finer 
gift than a Universal Coffeematic. Quickly 
and automatically it brews full-bodied, 
flavorful coffee to the exact strength you 
choose. It signals when ready and keeps 
your coffee at perfect serving tempera- 
ture without increasing the strength. This 
Christmas give the gift of perfect coffee- 
making . . . a Universal Coffeematic. 





LANDERS, FRARY & CLARK, NEW BRITAIN, CONN 
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8] el your 


favorite Santa 
to bring a 


Eight and ten-cup models 
Chrome on Solid Copper—from $19.95 






NO WAITING—NO WATCHING! 


Just set the Flavor-Selector to the 
strength you prefer—mild, medium or 
strong. Perking starts immediately and 
Redi-Lite signals when coffee is done. 





distributed. Add hard cooked eggs, 
avocado, and Roquefort. Toss these in 
lightly, since they are somewhat soft and 
fragile. Several sprigs of fresh dill could 
be added, if you wish, to furnish the final 
master touch. Serves 4 to 8. 


bendy tele 


Palo Alto, Calif. 



















“Mac’s Chutney has brought high praise 
from all my friends and innumerable re- 
quests for the recipe,” says A. M. Mac- 
Dermott, of Sausalito, California. “I have 
found that it is quite successful with bar- 
becue dishes. My experience is that it 
should not be used for at least two weeks 
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“Brought high praise from my friends” 






after making, and it continues to improve 
with storage.” 
Dear Mac: We like it. But there’s a mince- 4 
meaty flavor that impelled us to add Ee 
Relish to its name, so none would be Q 
misled into thinking it tasted exactly like 
traditional chutney. Many who aren’t 
fond of other chutney would like this. 
We’ve suggested a sliding scale of sweet- 
ness to suit individual taste. 


















MAC’S CHUTNEY RELISH 

jar (1 Ib., 12 oz.) mince meat (or less 
if you prefer) 

can (I Ib., 14 0z.) crushed pineapple 

Y, to | cup firmly packed brown sugar 

cup mixed candied lemon and orange 
peel, sliced thin 

teaspoon Javanese saté spice 

teaspoon ground ginger 

Juice of 3 lemons 

6 dashes Angostura bitters 

| teaspoon sliced candied ginger 

2 tablespoons rice flour 

2 cups diced apples 























Put all ingredients in a large kettle, and 
bring. to a boil. Turn down heat to sim- 
mer, stirring constantly, for about 20 
minutes, until mixture thickens. Cool, 












SUNSET 
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and pour into sterilized jars; seal. Makes 
about 3 pints chutney relish. 


Om Mae Dormiott 


Sausalito, Calif. 
* 

“Here’s for a sweet tooth from an old 
salt,” says Lieutenant Commander Nich- 
olas Thompson. “In 30 years of chasing 
pie in this man’s Navy all over the world, 
never have I tasted such a delectable one.” 
The delicate persimmon fruit unfortu- 
nately loses some color in cooking, and 
you have to be careful not to spice it too 
heavily. This pie most resembles a very 
good, custardy pumpkin pie. If interested 
in further experiment, you might try in- 
creasing the amount of fruit, especially if 
persimmons hang heavy on your.tree. 





“Try increasing the fruit, especially if 
persimmons hang heavy on your tree” 


NICK’S PERSIMMON PIE 
2 eggs, slightly beaten 
2 cups ripe persimmon pulp 
3%, cup sugar 
Y, teaspoon salt 
Y, teaspoon cinnamon 
4, teaspoon each ginger and cloves 
124 cups evaporated milk, top milk, 
or light cream 
9-inch unbaked pastry shell 
Mix pie filling ingredients in order listed. 
Pour into pastry shell. Bake in hot oven 
(425°) for 15 minutes. Reduce tempera- 
ture to moderate (350°) and continue 
baking 45 minutes, or until knife inserted 
in center comes out clean. Serve plain or 
topped with whipped cream. Serves 4 to 6. 


ThlaeMegsin — 
Lt. Cdr. USN 
San Francisco 
@ 
Chef William B. Chase, of Sacramento, 
contributes a very effective way to bone 
chicken for barbecuing. A marinade com- 
pletes his contribution, but it is the lesser 
half of this production. 
“We call it Mexican Eagles from the star- 
tling resemblance of the objects to the 
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Wine makes it wonderful 





Sherry makes it wonderful 


If you haven’t tried smooth, chilled 
California Sherry as a cocktail or 
‘fon the rocks,” you’re in for a treat. 
For Sherry from California is truly 
a cocktail that grows on a vine; natu- 
rally moderate, light, yet satisfying. 
Pale to rich amber in color. Just 
chill and pour. 


To choose the Sherry you like most, 
check this “California Sherry Taste 


Chart.”’ You’ll enjoy any Sherry 
more if the bottle you select has 
“California” on its label. 


er tangy, nut-like, 
medium-sweet 

Cocktail Sherry ..... lighter and drier 

Pale Dry Sherry ....also very dry 

Flor: Sherry, ..60060. tantalizing flavor 

Cream Sherry....... Smooth and nut-sweet 


all you need to know about wine is 


MAKE EVERYDAY 
DISHES TASTE 
WONDERFUL 


Our new free Sherry Booklet is full 
of information about Sherries and 





CALIFORNIA 


Wine Land of America 


WINE ADVISORY BOARD, Dept. S-14 
717 Market Street, San Francisco 3, California 


Please send your new free Sherry Booklet to: 








Zone—— State 





how to enjoy them. It tells you how rome 
to make Sherry Cocktailsand mixed Address 
drinks; also gives you delicious food 

recipes. Use the handy coupon. __ City 
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American holiday meals 


; \ Y 
enjoy an ‘International flavor... 


illine | 
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What would the holidays be Rat Crowne, 
without turkey, dressing, pumpkin BLACK PEPPER 
pie, fruit cake . .. and a host of 


other festive foods? 





Yet, we could not enjoy these typical 
American treats without searching 
the far corners of the earth for rare 
spices to give them the flavor we 
love ... Sage from Yugoslavia, 
Cinnamon from Ceylon, Nutmeg from 
the Celebes, Vanilla from Mexico 

| and Madagascar, Pepper from India. 


CAWMAMOR Q 


Yes, you'll enjoy your holiday 
meals far more—thanks to 
McCormick-Schilling . . . and their 
endless quest in lands beyond 
the seas to bring you the choicest 
spices in all the world! 


FREE! Book of recipes for “Holiday 
Meals’'—write SCHILLING Spices, 
P. O. Box 334, San Francisco. 


McCORMICK e The House of Flavor ¢ SCHILLING 
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mythological bird on the Mexican flag,” 
says Chef Chase. 


MEXICAN EAGLES 
4 frying chickens (about 2!/2 to 3 pounds each) 
Marinade: 


I large or 2 small cloves garlic, put 
through press 
Y. cup wine vinegar 
Y. cup Chablis or Sauterne wine 
| cup salad oil 
Dash Tabasco 
Salt to taste 


Using a very sharp boning knife (my 
butcher gives me his old ones when they 
are worn too thin for professional use), 
split the skin of each chicken down the 
back and dissect out the bony carcass— 
backbone, rib cage, and breastbone as- 
sembly—leaving only the legs and wings 
with their skeletal equipment. Save the 
carcasses for chicken broth later. 
Combine marinade ingredients. (If any is 
left over, it can be kept for several weeks 
in the refrigerator.) Marinate the boned 
chickens in a deep dish for about 2 hours. 
Longer marinating is unnecessary, since 
the juices enter the cut flesh easily. 
Arrange marinated chickens on a hinged, 
wire broiling frame, legs and wings 
akimbo, with the loose skin pulled and 
folded over the opening so that no flesh 
is in sight. (See how the recipe title fits 
the birds now?) Broil slowly over char- 
coal, 6 to 8 inches from the coals. If the 
day is windy, or you’re in a hurry, invert 
a large roaster pan over the birds to help 
hold in the heat. They should be turned 
several times, and basted with marinade 
frequently. Cooking time: 30 to 45 min- 
utes. Serve one half chicken per person. 


tl i hoe 


Sacramento 
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On smoking moderately... 


Have you smoked any food lately? 
During the recent surge of interest in 
smoked foods, we tasted many a morsel 
too smoky for anyone but a fire eater. 
We presume the heavy smokers have now 
had time to taper off a bit. So we’re send- 
ing out a call to all Chefs of the West: 
Have you discovered any good recipe that 
approaches the ultimate perfection after 
you give it a moderate touch of smoke 
flavor? When you send us that recipe, 
we'd also appreciate an explanation of 
how you do the smoking, and any advice 
you might give others who may not 
smoke with the same kind of equipment. 
Standing in his corner, ready to field those 
recipes as they come in smoking hot, will 
be Chef Gordon Goodwin, at Sunset 
Magazine, Menlo Park, California. ( 


SUNSET 
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TONIGHT COULD BE THE NIGHT! InN Four 
CONVENIENT SIZES 


While all celebratable occasions are equal in our eyes, some are more equal than others and we have 
bottled accordingly. 


If you can sleep late in the morning or are a show-off, we recommend the Jeroboam. It is the 





largest; it holds four bottles of Champagne. The Magnum holds two bottles; the Bottle 
holds a bottle (or one fifth) and the Half-Bottle holds a half-bottle. 

There is much to say about each of these beauties; showing them to you has 
left us far too little space to say it here. Enough for now to know 

that you may buy them filled with any one of four Paul Masson 

California Champagnes: Brut, Extra Dry, Pink or 
Sparkling Burgundy. 

If you thirst after information and must have 
more, we will be pleased to send you an 
attractive booklet if you write us at 

Saratoga, California. It is 
loaded with lore but 


then so are we; 
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Mother and daughter 
cook together: 


How to make 
salad dressings 


DARROW M. WATT 
a] 





Special dressings complete these three 
salads: Pear and cottage cheese, tossed 
vegetables, avocado on the half shell 


This month our apprentice cook, coached 
by her mother, discovers how easy it is to 
make special salad dressings that start 
with mayonnaise. 

Because this mother believes the adage 
that the right dressing “makes” the salad, 
she wants her daughter to gain this ap- 
preciation in her first salad lesson. So they 
prepare three quite different dressings, 
each for a specific salad: a Russian dress- 
ing, colorful with bits of olive, pickle, and 
chopped eggs, to dress a mixed vegetable 
salad; honey and orange dressing for a 





Mother blends chile sauce with mayonnaise 
for Russian dressing, while her young 
helper chops, measures other ingredients 
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pear and cottage cheese salad; and a 
simple combination of mayonnaise and 
soy to be served on halved avocados. 
They assemble the first two (with the 
daughter helping to chop and measure) 
and these are put into jars, covered, and 
stored in the refrigerator. 

Russian Dressing * Combine 2% cup may- 
onnaise with 44 cup chopped ripe olives, 
2 tablespoons chopped sweet pickles, 43 
cup chile sauce, and 1 chopped hard 
cooked egg. Serve on tossed vegetable 
salads. Try it, too, on seafood salads or to 
dress a crisp lettuce wedge. 
Honey-Orange Dressing * Combine 14 cup 
mayonnaise with 2 tablespoons honey, 2 
tablespoons orange juice, 2 tablespoons 
lemon juice, and 2 tablespoons grated 
orange peel. Just before serving, whip % 
cup heavy cream and fold in. This dress- 
ing is especially nice on a pear and cottage 


ESTHER LITTON 


Orange-honey dressing is quickly made. 
Then the two dressings are put in jars, 
ready to store in refrigerator to use later 


Daughter adds salad oil carefully, drop by drop at first, to the combined 
egg yolks and seasonings as she and her mother make mayonnaise 











cheese salad; use it also for other fruit 
salads. 





The daughter then makes this salad for 
the family’s supper all by herself. 


AVOCADOS WITH 

MAYONNAISE AND SOY 

On a serving plate, arrange halves of avo- 
cados and a garnish of crisp salad greens. 
Into each cavity of avocado, spoon well- 
seasoned mayonnaise. Serve with a small 
pitcher of soy sauce. Each person then 
dresses his own salad by pouring soy into 
the cavity to make about equal portions 
of soy and mayonnaise. 


To familiarize her daughter with the basic 
ingredient they have been using for the 
dressings—mayonnaise—mother later 





Daughter tosses chilled cooked vegetables, 
greens with Russian dressing for this 
luncheon salad (use selected leftovers) 


SUNSET 




















Mother pours orange dressing in boul. 
Daughter adds orange sections and mint 
garnish to pear and cottage cheese salad 



































America’s Westmoreland’s Handmade Milk Glass 
Ge it He See | Collection provides an infinite variety 
4 4 D o . . -“¢o ‘¢ 

we anNamade of exquisite gifts—each beautifully 


Milk Ge, expresses the sincerity of the donor. 












= 
IS. Avocado salads get dollop of mayonnaise rae : — 
Z — = - © ? ( Le, p rele ee proc ns 
i. just before serving. Soy will be added to Send 10¢ in coin for booklet of Westmoreland Reprodu ner: 
all each at table for a surprising good flavor | BS \f | \ j AG 7 ( \ T anon, 
en . VESTMORELAND GLASS COMPANY @& 
to shows her daughter how it can be made at GRAPEVILLE, PENNSYLVANIA s 
ns home, using the electric mixer, 
Mayonnaise 
2 egg yolks 
} teaspoon salt 
sic I teaspoon sugar (optional) 
he | teaspoon dry mustard 
. Dash of cayenne 
e€ 2 to 4 tablespoons lemon juice or vinegar e 
pongo ng Have any old Sunset Magazines 7 
In a deep bow], thoroughly mix the egg 
4 yolks with salt, sugar, mustard, and cay- . . : 
4 enne. Stir in 2 tablespoons lemon juice We need old copies of Sunset published prior to 


1930. If you have any which you would like 


or vinegar. While beating briskly with a 


rotary beater, start adding the oil, a few | to sell, Sunset will pay $1.00 a copy, plus post- 
drops at a time. Beat well after cach age, for the needed ones. 
; addition until about 1% cup of the oil has ‘ 3 
¢ been added. Beat in the remaining oil, Magazines (or bound volumes) should be in 
adding it about 2 tablespoons at a time. | good condition, not cut, and complete with 
Makes about 1 pint. | covers and all advertisements. Please write the 
It fascinated the daughter to watch the Library, Sunset Magazine, Menlo Park, Cali- 


liquid oil being transformed into semi- 


fornia, listing the month and year of the 
magazines you wish to sell. 


solid mayonnaise as she helped by slowly 
adding the oil while her mother did the 
beating. Her mother explained how the 
beater breaks the oil into tiny drops and 


each droplet is coated by egg yolk and 


Please do not ship magazines without an 
answering letter from us confirming which 





seasonings, keeping the drops from flow- issues we need. 
on! ing together again. For contrast, the 


young cook examined a bottle of French 











les ae : é : 
his dressing in which the oil and vinegar had 
nia) separated into two layers. 
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Cap n Snow 


RI... 


“EAST IS EAST AND WEST IS WEST 
AND THIS 


ee CLAM CHOWDER 


Keep a good supply of Snow's delicious, convenient 
As | canned=fbods on hand .. . your family will ask for 
then? offen. Delicious and hearty .’. . easy to prepare 
+» « all made in the finest New, England traditions. 


“ad a” 
SNOW'S..GEAM CHOWDER vanes.” CLAMS 


SNOW'S CORN CHOWDER" <SNOW"S "WELSH RAREBIT 


ao cota 








% SNOW'S SMOKED’ SAR 
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Knife and fork 


sandwiches 


Here’s a different idea in sandwiches for 
Westerners seeking quick and interesting 
menu ideas, These knife and fork sand- 
wiches are meals in themselves, suitable 
for family lunch or supper or even casual 
entertaining. The recipes suggest ways to 
use a whole loaf of bread, rolls, and sev- 
eral different toasts with some unusual 
and delicious fillings. All of the sand- 
wiches are served hot, and can be put 
together in a very few minutes. 





The elegant appearance of this ribbon- 
layered sandwich loaf belies the speed and 
ease with which you can prepare it. The 
ham filling and egg filling can be mixed 
together well in advance. If you prefer, 
use corned beef instead of ham in the 
meat filling. 


LAYERED SANDWICH LOAF 
| small loaf unsliced sandwich bread 
Soft butter or margarine 
Ham filling 
Deviled egg filling 
Melted butter or margarine 
Cheese sauce 


Trim crust from bread and cut loaf into 4 
slices lengthwise. Spread 3 slices with soft 
butter and leave 1 slice plain. Spread half 
of the ham filling on each of 2 buttered 
slices; cover the third buttered slice with 
all the deviled egg filling. Stack slices on 
a baking sheet, alternating ham and egg, 
and top with plain slice; cut loaf into 5 
equal sections. Brush top and sides of loaf 
with melted butter and bake in a hot 
oven (400°) for 10 or 15 minutes or until 
lightly toasted. Transfer loaf to a warm 
platter, pour the cheese sauce over loaf 
and serve immediately; or serve individual 
sections with sauce. Makes 5 servings. 
Ham filling. Mix together 2 cups finely 
chopped or ground cooked ham, 4% cup 
chopped ripe olives, 42 teaspoon mustard, 
and 4 cup mayonnaise. 

Deviled egg filling. Combine 4 finely 
chopped hard cooked eggs with 1 tea- 
spoon prepared mustard, 4g teaspoon dill 
weed or rosemary, 14 teaspoon seasoned 
salt, and 14 cup mayonnaise. 

Cheese sauce. In a small saucepan blend 
1%4 cup (4% cube) melted butter or mar- 
garine with 14 cup flour and 44 teaspoon 
seasoned salt. Gradually add 14% cups 
milk or half-and-half (half milk and half 
eream)—or use half chicken broth—and 
1% teaspoon Worcestershire and 1 or 2 
drops Tabasco; cook until thick, stirring 
constantly. Add 114 cups shredded Ameri- 
can cheese and heat until cheese melts. 


You can also use slices of bread instead 
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NEW 1960 Combination Washer-Dryer 








AND ONLY 
30 INCHES ~ 
WIDE! 
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Now, all of your family washables—even delicate 


garments—can be washed thoroughly clean and 
conveniently dried, all in one continuous operation. 


PIECE BY PIECE LAUNDERING MEANS 
LESS WEAR. New six-baffle, extra big porcelain 
clothes basket gives the space and washing action 
needed for as much as 8 pounds of clothes to be 
thoroughly laundered piece by piece. G-E’s new 
washing action gently flexes, dips and tumbles 
clothes reducing unnecessary wear. 


NEW BLEACH DISPENSER FOR 
BRIGHTER WASH. Just pour the proper 
amount of bleach into the handy spout. Automat- 
ically it is diluted and then filtered into the clothes 
load to give you clean, bright clothes. 


AUTOMATIC RINSE AGENT DISPENSER. 
Rinse water is “conditioned” to give clothes a 
wonderful new softness . . . they’re even easier to 
iron. A measured amount of liquid fabric softener 
is automatically injected into the water during 
rinse cycle, 


SAFE DRYING TEMPERATURE. Clothes are 
dried “naturally” —no forced overdrying. G-E’s 
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Model WD-860T 


highly sensitive thermostat provides a safe drying 
temperature for the size and moisture content of 
each load. Many pieces are so wrinkle-free they’ll 
require little or no ironing. 


All These Features, Too .. . WATER SAVER 
automatically supplies correct amount of water 
regardless of water pressure or size of load. 
EXHAUST-FREE INSTALLATION. No vent- 
ing or lint traps. QUIET OPERATION. All-belt 
drive gives quiet operation and smooth speed 
changes. CHOICE OF COLORS OR WHITE. 
G-E WRITTEN WARRANTY. 


Weekly terms as low as $ 90* 
after small down payment 5 


*Based on distributor’s recommended retail price. See 
your dealer for his prices and terms. 


For A Free Demonstration See Your Nearest G-E Dealer 


GENERAL €@ ELECTRIC 


























NEW-TRITIOUS TREAT! | 


Split pea soup, country style 

Cover with 6 cups Herb-Ox Chicken 

Bouillon: 1 cup quick-cooking dried yel- 

low split peas: 1 cup chopped onion; 1/2 
cup chopped carrot; 1 bay leaf; 1 tsp. 
salt. Simmer, covered for 1 hour, or 
until peas are tender. Slice and add: 3 
cooked frankfurters. 4 servings. 

Herb-Ox Cubes have so many uses — as 

soup and gravy stock, to simmer with 

low-cost meats for added tastiness. Low 

in calories, high in flavor, they add zest 

to any recipe. 

FREE: Money-saving recipe 

booklet. Write to the Pure Food 

Company, Inc., Dept. Z-17, 

Mamaroneck, N. Y. 


BOUILLON CUBES — 
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BRAND 
NAMES 


SATISFACTION 
\ 


BRAND NAMES FOUNDATION, Inc. 


437 FIFTH AVENUE. NEW YORK 16, N. Y. 
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CLOTHS 


STYLING AND QUALITY 


There is a RITZ Cloth for every house- 
hold cleaning purpose at your leading 
local department -or hardware store. 
Write for nearest source. ‘ 
JOHN RITZENTHALER, CRirzy 


73 Franklin St.,N.Y.13 
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of a whole loaf of bread to make layered 
sandwiches, 


This broiled, open face tuna sandwich is 
decked with avocado slices and pimiento- 
flecked sauce. The sandwiches can be pre- 
pared and served from individual baking 
dishes, if you like. 


TUNA SUPPER SANDWICH 
can (6 or 7 oz.) tuna, flaked 
tablespoon sweet pickle relish or | table- 
spoon chopped dill pickle 
| or 2 hard cooked eggs, chopped 
Mayonnaise, about 2 tablespoons 
4 slices buttered whole wheat toast 
| medium-sized ripe avocado, peeled and 
cut in 12 slices lengthwise 
| can (10!/2 oz.) cream of chicken soup or 
mushroom soup 
| tablespoon chopped pimiento 
Ys cup grated parmesan cheese 


In a small bowl, mix tuna with pickle, 
eggs, and mayonnaise to moisten. Spread 
tuna mixture thickly on toast and place 
in a shallow baking pan: cover each por- 
tion with 3 avocado slices. Heat soup and 
pimiento; spoon over sandwiches and coat 
avocado, Sprinkle with cheese. Broil 2 or 
3 minutes or until hot and bubbling. Serve 
at once. Makes 4 servings. 


A colorful pink-shrimp-and-green-pepper 
sauce in crusty toasted rolls makes an 
entrée attractive enough to serve for com- 
pany lunch or buffet supper. If you desire 
more highly flavored filling, add 4% cup 
sliced stuffec green olives. You can sub- 
stitute crab, tuna, beef, lamb, chicken, 
or turkey for the shrimp in this recipe. 


DEVILED SHRIMP SANDWICH ROLLS 

French rolls 

Melted butter 

green onions, chopped 

cup chopped green pepper 

cup butter or margarine 

cup flour 

teaspoons dry mustard 

teaspoon seasoned salt 

2 teaspoons Worcestershire 
‘4 cups milk or half-and-half (half milk and 
half cream) 

cups cooked, cleaned, and deveined shrimp 
Slice thin tops from rolls, and save. Pull 
out soft centers of rolls; crumble and set 
aside to use in filling. Brush rolls and 
tops inside and out with melted butter. 
Toast in a moderately hot oven (375°) for 
15 to 20 minutes—toast tops last 5 min- 
utes. Meanwhile, slowly cook onions and 
green pepper in 1% cup butter for 5 min- 
utes. Blend in flour, dry mustard, sea- 
soned salt, and Worcestershire. Gradually 
stir in milk; continue stirring and cook 
until thick. Add shrimp and soft bread 
crumbs, mix well, and spoon hot filling 
in rolls. Cap with tops and serve hot. 
Makes 6 servings. 


Slices of leftover roast beef on toast form 
the base of these tasty broiled, open face 
sandwiches. Tomato and avocado: slices 
show through the lightly browned cheese 


them the kids with the Vernell’s 
Buttermints in their lunch boxes are the 
envy of the crowd! So full of extra energy’ 
—so GOOD! Pure creamery butter 
and other premium ingredients. 


Vernells 


jot BUTTER MINTS 


VANILLA or CHOCOLATE 
Vernell-Thompson Candy Co., Seattle 











Don’t Overload 
Electric Outlets! 


.-. or the next home that 
burns may be your own! 


9 out of 10 home fires are 
preventable! So... 
Don't give fire a place to start! 














topping. You can also use ham or turkey 


slices instead of roast beef. 


GLAZED ROAST BEEF SANDWICH 
4 slices buttered toast 
4 slices roast beef (choose rare slices, if 
possible) 
4 thin tomato slices 
| large avocado, peeled and sliced 
Seasoned salt 
3 tablespoons finely chopped green onions 
I'/. cups shredded jack cheese 
| teaspoon prepared mustard 
Vy cup mayonnaise 


Arrange toast in a shallow baking pan. 
Cover each slice with a piece of beef, a 
slice of tomato and avocado slices; 
sprinkle with seasoned salt. Mix together 
onion, cheese, mustard, and mayonnaise; 
spread 14 of this mixture evenly over each 
sandwich. Broil several minutes until 
lightly browned and glazed. Serves 4. 


\ two-flavor cheese filling gives distine- 
tion to these grilled sandwiches. 


DOUBLE CHEESE SANDWICH 
12 slices bread 
Butter or margarine 
6 slices American cheese 
6 slices Swiss cheese 
3 eggs 
Y, cup half-and-half (half milk and half cream) 
VY, cup chicken broth or '/4, cup white wine 
V4 teaspoon salt 
Chile sauce (optional) 
Spread each slice of bread with softened 
butter; for each sandwich put a piece of 
American cheese and one of Swiss cheese 
between slices of bread, buttered sides 
against the cheese. Beat together eggs, 
half-and-half, broth, and salt in a shallow 
dish. Dip sandwiches in egg mixture; 
brown in a little melted butter. Serve hot 
with chile sauce. Serves 6. 


| GOOD IDEA | 





DARROW M, WATT 


Yogurt parfait 


You needn’t be a health foods fan to en- 
joy a yogurt parfait or sundae as a cool- 
ing, tangy dessert. Make the parfait by 
alternating ribbon layers of yogurt and 
your favorite preserves or jam. The sun- 
dae is unflavored yogurt topped with 
berry syrup. 
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BUT YOU CAN KEEP FLOORS. BEAUTIFUL 
ALL THE TIME WITH 


REGINA 


ay 
EN 


OCCASIONAL WAXING, OCCASIONAL BUFFING — That's all you need to 
keep floors beautiful, once you've cleaned and polished them with a Regina. 
Buffing even prolongs luster of self-polishing waxes. 

NOTHING GIVES A REAL PALACE SHINE LIKE REGINA! Twin brushes 
— Regina-made and patented — scrub, wax, polish, clean rugs. Twin buffing 
pads, too. Give a professional gleam to all hard floors from wood and linoleum 
to slate and flagstone — also table and counter tops. 


REGINA PACKS AMAZING POWER! More than enough for harder jobs like 
sanding and refinishing. Compare other polishers for power; see why Regina 
can do more, do it better! Durable construction, weightless in motion. 


AMERICA’S FIRST, BEST, MOST WIDELY-USED POLISHER! Thousands 
still giving trouble-free service after almost 30 years. No polisher can match this! 
Own a Regina for a lifetime of service — you'll love it! A model for every budget! 


' “DOES MORE JOBS! DOES THEM BETTER! 
rt Roll-Easy 
rs =. Easy Clip-On Attachment* 


G=) Do-It-Yourself 
if ff Finger Control Cleans Carpets 
i 


f wey, «= Kit* Sands and 
Dispenser.* ¥ . Expertly Se =«&Refinishes Floors 
Pours Wax, “ZY One Cleaning and Furniture. 
Detergent, Rug ¥ Unit Can Save 

| Cleaning Fluid Cost of Regina 

! A 


#OPTIONAL 
Automatically. , Polisher ~) o Y 


@STANDARD EQUIPMENT~ SOME MODELS STANDARD EQUIPMENT~ALL MODELS 


By the makers ot the world’s most unique vacuum - — ~ Regina Electrikbroom. 








— ae ot ot or or ome F REE! Send today for informative folder! 
The Regina Corporation, 76 Regina Avenue, Rahway, N. J. 
Please send free folder on care of floors, 


Name 





Address 





City Zone State 
~ tne ome me IN CANADA: Send coupon to Switson Industries Ltd., Welland, Ont. «———-—= - 














(Greatest Holiday entertaining ahead... 
Seafood suppers 


During the coming three “holiday” months 


dishwashing disco 
e you may have several occasions to serve 
Smce eter ents a small group of friends a late, informal 
supper. 


For such parties, we suggest seafood 
entrées featuring shrimp, lobster, or oy- 


NEW FORMULA ELECTRASOL, RESTORES sters. Surround your supper entrée with 


just a few choice accompaniments, and 


DISHWASHERS TO 100% EFFICIENCY serve it easily from the fireplace hearth, 


coffee table, or a small side table. Menus 


Eliminates FOOD PROTEIN FOAM that Reduces for three informal suppers follow. 
Dishwasher Action As Much As 90% ... to Cause Spots, Streaks, Film. Individual Shrimp Custard Tarts 
, Grapefruit-Lime Molded Salad 
MAKE SIMPLE EGG FOAM TEST! COMPARE YOUR PRESENT Mayonnaise Dressing 

DETERGENT WITH NEW FOAM-CONTROL ELECTRASOL ee eer 





Crisp Relishes 
Chocolate Toffee Angel Cake 


In the kitchen, place a hot seafood tart 
on each dinner plate with a small under- 
liner cut of colored foil wrapping paper. 
Cut molded salad into serving squares, 
and slip onto a bed of crisp greens on each 
plate. Add relishes; then take out filled 
plates on a tray, letting guests pick up 
their own rolls, salad dressing, and eating 
implements from your serving table. 





Simplest way to serve dessert is to slice 
the cake onto dessert plates in the kitchen. 
Shrimp Custard Tarts 
Pastry based on 3 cups flour 
| pound cleaned, cooked shrimp 
4 slices bacon 
4 cup grated Parmesan cheese 
4 eggs 
2 cups milk 
2!/2 teaspoons minced fresh thyme or chervil 
(or use '/. teaspoon of the dried herbs) 


OLD-STYLE DETERGENTS NEW FORMULA ELECTRASOL % semepenn Pebinsen 
CAN’T CONTROL PROTEIN FOAM STOPS FOAM FORMATION Salt and pepper 
Drop pinch of dishwasher detergent you use Now drop pinch of new Electrasol into equally Li Pye ee sae — 
now into yolk-soiled egg cup. Fill with hot soiled egg cup. Note freedom from protei ine 8 individua OE Die Cl tart pans with 
water. Stir vigorously. Note protein foam that foam. This means 100% efficient dishwasher pastry. Arrange shrimp on bottom of each 
can reduce dishwasher action almost to zero. performance. No spots! No streaks! No film! pan. Cook bacon until crisp; crumble and 

ws sprinkle over the shrimp. Sprinkle a layer 
Foam Control Means Spot-F ree Glasses of cheese over the bacon. Beat eggs 
Economics Laboratory, leader in dishwasher detergent research, slightly; add milk, thyme, Tabasco, salt, 
ped wihaiiasieitiaie thon enecketed stuattaas dacden-4 and pepper. Pour into pastry-lined' pans. 
: ich “i S susy ? Pp S (ees Bake in a very hot oven (450°) for 10 
yolk, milk, grease, gravy, meat, potatoes, etc.) create foam ; minutes; reduce heat to 350°, and bake 20 
that slows down washing action almost to zero; that ordinary minutes, or until filling is set. 
detergents can’t control this foam; that 
spots, streaks and film result; that new : 
saevs packages (3 oz. each) lime flavored gela- 
formula Electrasol eliminates foam, ae 
‘ : ; , j a tin into a large bowl; add 2 cups hot 
restores eee action to 100% water, and stir until dissolved. Add 144 
efficiency. Result? Spotless glassware, ye cups ginger ale, 14 teaspoon salt, and 1 
dishes, silver! Get foam-control — teaspoon grated onion. Chill until syrupy. 
Electrasol, America’s most economical 4 Meanwhile, peel 2 grapefruit, remove all 
C p gray 

dishwasher detergent. It’s ee white skin, cut into sections, and arrange 
enthusiastically endorsed b : LS in the bottom of a 2-quart shallow square 
di . a Good Housekeeping or rectangular pan. Carefully spoon over 

ishwasher manufacturers! < cael oe a Bea 
< enough gelatin to cover grapefruit. Pour 


Still the lowest price PLUS 4 bonus ounces ‘ in remaining gelatin; chill until firm. Cut 
—_—_— into squares and serve on a bed of crisp 


Another famous product of ECONOMICS LABORATORY, INC., St. Paul, Minn. © 1959 greens. Serve plain, or with mayonnaise 








Grapefruit-Lime Molded Salad * Empty 2 
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You sense Arcadia quality at a finger’s touch. An Arcadia door moves silently, 
solidly ...on nylon rollers and nylon tracks. You see Arcadia quality in 
simply-stated hardware ...in clean sight lines and the satin Alumilite finish. 
Year after year you appreciate Arcadia quality even more, because the finish 
endures... because your sliding doors are completely and permanently 
weathersealed ... because the inside screens stay new looking and easy to clean. 
You discover that all sliding glass doors are not the same. 
Arcadia adds the touch of quality. Don’t settle for less. 
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AT SELECTED DEALERS EVERYWHERE. ARCADIA METAL PRODUCTS / FULLERTON, CALIFORNIA 
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ADVERTISEMENT 


: brunch, tea time, the hors d’oeuvre hour, 


or late evening entertaining... 


It’s party time, time for welcoming 
friends at happy get-togethers, time for 
serving sandwiches. Luscious fillings, so 
easily prepared, so much enjoyed! The 
list of possibilities is almost endless, and 
each can help make the party a memor- 
able success. Look, for instance, at 
what results from combining a three- 
ounce package of cream cheese with 
four tablespoons of chile sauce. When 
four slices of Northridge Farms White 
bread are spread with the mixture, piled 
on top of one another, then chilled, the 
stack can be cut into triangle wedges 
that dress up the buffet table, help build 
the party mood — and taste heavenly be- 
sides. Sandwiches are most coopera- 
tive: they give so much to the party, 
and ask so little in the way of effort. 


When it comes to teatime sandwiches, 
the hostess’ imagination can really soar. 
Some fillings can be sharp, some sweet. 
These ideas may inspire others: 


Blend crunchy peanut butter with an 
equal amount of jellied cranberry 
sauce. Spread on Golden Wheat Nug- 
gets bread to get the delicacy of wheat 
kernels soaked in honey. Serve open 
face, topped with cranberry sauce. 


Mix finely chopped cooked ham, cot- 
tage cheese, and a dash of mustard. 
Serve on hearty Milwaukee Pumper- 
nickel, open face or closed. 


Mash one can of sardines. Add 3 table- 
spoons butter blended with 1 teaspoon 
mustard, a dash of Worcestershire and 
a few drops of lemon juice. This is 
delicious on Oroweat English Muffin 
halves, toasted and cut in wedges. 


GOOD HOLIDAY IDEA: 

Make stuffing rings. Make up 

basic stuffing from the pack- 

age directions on Oroweat 

Stuffing Mix. Bake in greased 
individual ring molds. Garnish with a cin- 
namon pear or a spiced peach — attractive 
with meat or creamed turkey. 
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Many fillings may be easily translated 
into toppings for creations bubbly hot 
from the broiler. A perpetual people- 
pleaser is chopped egg and sardines 
mixed with mayonnaise and a dash of 
lemon juice, spread on Dutch Rye for 
a spark of caraway, then lightly broiled. 


Another is a combination of chile 
sauce, lemon juice and Worcestershire, 
spread on tangy Sour Dough French 
bread, and topped with a thin cap of 
mayonnaise that puffs under the broil- 
er. These hot sandwiches make excel- 
lent cold weather lunches. Scaled down 
to half size, they’re tempting but light 
food for late evening snacks. Hors 
d’oeuvre nibblers approve them too. 


A pleasant variation on the sandwich 
theme is to let guests make their own, 
toasted or plain. Next to the toaster, 
place a basket filled with different 
breads — ryes, whites, pumpernickels, 
wheats. Set out a collection of sweet 
spreads (honey butter, lime marma- 
lade, Damson jam, Lingonberry pre- 
serves) and plenty of spicy or savory 
ones (seafood, cheese, meat). You'll 
see some combinations you never 
dreamed of. That’s part of the fun. 


A top-flight filling always make an ex- 
cellent sandwich. A superlative sand- 
wich calls for one more ingredient: 
bread chosen specifically to comple- 
ment or accent the flavor of the filling. 
Of course this takes a choice of special- 
ty breads. That’s why we at Oroweat 
take pride in baking 27 delicious and 
different specialty breads for you. 


If your grocer hasn't the Oroweat 
loaf you're looking for, won't you 
ask him to have our driver-salesman 
leave it for you? 


qhe bakers of whole-grain preads 





dressing sprinkled with grated lemon peel. 
Makes 8 to 10 servings. 

Chocolate Toffee Angel Cake * Whip 2 cups 
whipping cream until it starts to thicken; 
gradually pour in 1 can (54% oz.) chocolate 
syrup and .14 teaspoon vanilla, and beat 
until thick. Cut 1 angel food loaf cake 
(about 12 oz.) into 4 crosswise layers. 
Spread whipped chocolate cream on each 
layer; sprinkle 1 pound English toffee, 
crushed, over the cream (use about half 
the chocolate cream and crushed candy 
for filling). Frost top and sides of cake 
with the rest of the chocolate cream, and 
sprinkle with remaining toffee. Refrigerate 
at least 2 hours before serving. Serves 8. 


Lobster Tails Thermidor 
Christmas Cole Slaw 
Buttered Melba Toast Fingers and Rye 
Rounds 
Tart Lemon Pie 


These brightly colored lobster tails, filled 
with their wine and herb-flavored thermi- 
dor sauce, are a memorable supper entrée. 
Plan on one or two lobster tails, depend- 
ing on their size, for each person. From 
8 to 12 ounces (including shell weight) 
makes a generous serving. You can pre- 
pare the lobster tails, up to the point of 
baking, ahead of time; then pop into the 
oven after your guests arrive. 


Lobster Tails Thermidor 
5 pounds frozen lobster tails 
3 tablespoons butter or margarine 

1/4, cups sherry 

2'/, teaspoons dry mustard 

I, tablespoons minced chives 

I'/, tablespoons each chopped fresh tarragon 

and parsley (or about '/2 teaspoon each 
of the dried herbs) 
Salt and pepper 
14 cups cream 
Grated Parmesan cheese 
Thaw lobster tails and boil in salted water 
20 minutes, or until tender. Remove meat 
from shells, and dice. In a saucepan, melt 
butter; add lobster meat and sherry, and 
simmer 10 minutes. Add mustard, chives, 
tarragon, parsley, and salt and pepper to 
taste. Stir in cream; then heat, but do 
not allow to boil. 
Fill lobster tail shells with creamed mix- 
ture, place in a shallow baking pan, and 
sprinkle generously with cheese. Bake in 
hot oven (400°) for 15 minutes, or until 
cheese is melted. Serves 8. 
Christmas Cole Slaw * Make it with your 
favorite dressing, heap into a salad bowl, 
and garnish top with green pepper rings 
end pimiento strips. 
Lemon Pie * Make your favorite. 
e 


Tomato-Topped Salmon and Oysters 
en Casserole 
Crisp Sesame Rounds 
Marinated Broccoli 
Spiced Cherry Compote Wafer Cookies 
Assemble the casserole in its baking and 
serving container as much as a day ahead. 
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Before the party just bake and garnish. 
You can prepare the broccoli about an 
hour early and slip it into the refrigerator 
to marinate, Make the Sesame Rounds 
from refrigerator biscuits; serve as a base 
for the casserole and as a hot bread. 
Choose a showy crystal or silver con- 
tainer for serving the compote dessert. 
Ladle it, warm, into serving bowls. With 
it pass a plate of thin crisp wafer cookies. 
Salmon and Oysters en Casserole 
2 tall cans (I Ib. each) red salmon 
2 jars (12 oz. each) oysters 

Butter or margarine 

cup butter or margarine 

cup flour 

cups milk (or substitute | cup sherry for 

| cup of the milk) 

teaspoon dried sweet basil 

teaspoons salt 

teaspoon pepper 

teaspoons monosodium glutamate 

tablespoons lemon juice 

cups shredded Cheddar cheese 

(about '/2 Ib.) 
Thin tomato slices 
Small Cheddar cheese slices 


Cut salmon into chunks, and arrange in 
bottom of a buttered 3-quart casserole. 
Poach oysters in their liquor until edges 
curl; add butter if needed. Drain reserve 
liquid. Place oysters over salmon. 

Melt butter: stir in flour to make a smooth 
paste. Gradually add milk, then reserved 
oyster liquid, sweet basil, salt, pepper, 
monosodium glutamate, and lemon juice. 
Add the shredded cheese, and heat until 
sauce is thick and smooth and cheese is 
melted, Pour sauce over salmon and oy- 
sters. Bake in a moderate oven (350°) 
about 30 minutes. Just before serving ar- 
range tomato slices, topped with small 
cheese slices, over top of casserole: broil 
until cheese melts. Serve over sesame 
rounds to 8.—R. G., Bellingham, Wash. 


Crisp Sesame Rounds * Break apart biscuits 
from 2 packages refrigerator biscuits. 
Press each into a round: dip one side into 
sesame seed, which you have generously 
sprinkled on a board. Turn and coat other 
side with seed: roll out to 14 inch thick- 
ness. Place on well-greased baking sheet. 
Bake in a hot oven (400°) 10 minutes or 
until brown and crisp. Makes 20. 
Marinated Broccoli * Cook 3 pounds fresh 
broccoli in boiling salted water until 
tender (about 10 minutes). Drain and 
cool. Marinate in a sharp French dressing 
at least 1 hour; drain and arrange on a 
serving plate with a lemon-wedge garnish. 
Makes 8 to 10 servings. 

Spiced Cherry Compote * Drain 3 cans (1 
Ib. each) sour pitted cherries. Save and 
measure liquid and add water to make 2 
cups. Combine liquid with 114 cups sugar, 
1 tablespoon cinnamon, and 3 lemons, 
thinly sliced (reserve a few slices for gar- 
nish); simmer, uncovered, until syrup is 
reduced one-half, Add 114 teaspoons al- 
mond extract, cherries, a few drops red 
food coloring, and remaining lemon slices. 
Heat through. Serves 8 to 10. 
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| Underneath it all... 


Invisible but invaluable! ozirE Car- 
pet Cushion more than doubles the 
life of your carpet, maintains its lus- 
trous beauty, provides permanent 
protection against heel and foot im- 
pact. OZITE is porous—spilled liquids 
evaporate quickly. 


For almost a century the makers of OzITE 
have been developing a master’s skill in the 
selection and blending of the finest cattle hair, 
creating a peak of perfection which has made 
OzITE the standard by which all other carpet 





cushions are judged. 
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GENUINE 


ZITE Givion 


BEAUTY’S FINEST PROTECTION 


OZITE is permanently mothproofed 
and fire-resistant. It provides insula- 
tion against heat, cold and _ noise. 
OZITE is not too firm, not too soft — 
the only carpet cushion with exactly 
the right degree of resilience. Insist 
on Genuine OZITE. 


Write for Free Booklet: 
‘‘Facts You Should Know 
About Genuine oZITE 
Carpet Cushion.”’ 


American Hair & Felt 
Company, Floor Covering 
Division, Merchandise Mart, 
Chicago 54, Illinois. 




















Cyclist opens a quick lunch of tinned fish, juice, individually wrapped bread sand- 
wiches, green onions, apple pie and cheese, while resting on a rock beside the road 


Ideas for autumn prenies 


Pleasantly varied pastimes draw West- 
erners outdoors in November, and a picnic 
lunch specially planned for cooler days 
can be a satisfying addition to such activi- 
ties: a football game, an excursion to 
gather dried bouquets, perhaps just a 
walk or bicycle ride to observe and enjoy 
the changing countryside. 

Because of the colder weather, the foods 
you choose will likely be quite hearty and 
will probably include some hot dish or 
drink. But since the picnic is only an inci- 
dental part of the occasion, you'll want to 
keep the meal simple. 


If you like to cycle, here’s a menu that 
includes thirst quenching beverages for 
breathing spells along the trail: small cans 
of assorted fruit juices or carbonated bev- 
erages carried in your bicycle basket. For 
lunch, open a tin or two of fish delicacies 
to eat with green onions and an unusual 
sandwich. Carry pie and cheese in a plas- 
tic container. 
Assorted Juices or 
Carbonated Beverages 
Smoked Oysters, Sardines in Sauce, or 
Kippered Herring 
Bread Sandwiches Green Onions 
Apple Pie Wedge with Cheddar Cheese 


Bread Sandwiches * Put a slice of dark, 
heavy pumpernickel between two slices 
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of buttered white bread; trim white bread 
to fit pumpernickel, and cut in half 
lengthwise. Allow 2 or 3 bread sandwiches 
for each lunch. 


On game days an early start followed by 


a picnic near the stadium is a pleasant 
way to avoid heavy traffic and be as- 
sured of a parking place. Our football 
picnic menu features wiener schnitzel 
sandwiches, borrowed from the hearty 
Bavarian morning meal. Just add relish to 
sandwiches and lunch is ready to eat—all 
can be eaten as “finger food.” You serve 
hot coffee from a vacuum bottle. 


Wiener Schnitzel on French Rolls 
Hot Mustard Catsup 
Hard Cooked Eggs with Capers 
Grape Clusters Gruyére or Port Salut 
Saltines 
Coffee 


The difference between our usual breaded 
veal cutlets and wiener schnitzel is in the 
preparation of the meat. For schnitzel, 
the veal steaks are pounded to about 
1% inch thickness, breaded, and then 
browned quickly in butter or margarine. 


Wiener Schnitzel on French Rolls 


| pound veal round steak or 2 round 
steaks cut '/, inch thick 
Salt and pepper 
2 eggs, beaten 
Finely rolled bread crumbs or cracker crumbs 
Butter or margarine 
4 French rolls 


Trim outer layer of skin, fat, and bone 
from steaks and pound thin (about 1% 
inch). Cut large pieces into sections that 
will fit on French rolls. Season veal with 
salt and pepper, dip in egg, and coat well 
with crumbs. Melt enough butter or mar- 
garine just to cover bottom of the frying 
pan, Quickly brown a few pieces of veal 
at a time, adding more butter as needed. 
Drain cooked veal on absorbent paper 
and let cool. 


Divide schnitzels among the 4 rolls and 
wrap in waxed paper or clear plastic wrap. 
Add hot mustard or catsup when you get 
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Football fans gather round this portable table to lunch on wiener schnitzel sandwiches 
(you just add relish), capered eggs, cheese with fruit, and coffee from vacuum bottle 
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NEW! EASY, HOMEMADE Cheeseburger Pie —a Gold Medal “Flower” ! 


It’s new, hearty 

and Sunday-supper 

easy ...a family- 

pleasing main dish 

pie! With two tasty 

layers... one of 

hamburger — the <4 

other, cheese... 

our pie’s a delicious blend of 
flavors! Of course, the crust’s so 
flaky-tender, it makes this pie a 
true “flower” of a treat from 
Gold Medal — itself the “flower” 


of the wheat! “Betty Crocker 


“Kitchen-tested? Enriched 


FLOUR 


Cet acuae Aen euvarese 


R’OF THE WHEAT-MAKES A FLOWER’ OF A PIE 


CHEESEBURGER PIE 


Pastry for 9” One-crust Pie 
1 cup sifted 1/3 cup lard (or 1/3 cup 
GOLD MEDAL Flour plus 1 tbsp. hydrogenated 
1/2 tsp. salt shortening) 
2 tbsp. water 
Mix flour, salt. Cut in shortening until mix- 
ture looks like coarse meal. Sprinkle with 
water. Mix with fork. Round into ball. Roll 
dough 1” larger than inverted pie pan. Ease 
into pan, trim edge. Flute and fill. 
Cheese Topping 
8-0z. wedge sharp 1/2 tsp. each salt, 


cheese, grated dry mustard, 


l egg Worcestershire sauce 
1,4 cup milk 


Beat egg, milk; add seasonings. Mix well with 
grated cheese. 

Filling 1/4 cup chopped onion 

1 ib. ground beef 1,4 cup chopped green pepper, 
1/2 tsp. oregano if desired 


1 tsp. salt 1/2 cup fine dry bread crumbs 
1/4 tsp. pepper 1/2 can (8 oz.) tomato sauce 


Heat oven to 425° (hot). Brown beef in small 
amount fat. Add remaining ingredients: mix well. 
Place in prepared crust. Spread Cheese Topping 
evenly over Filling. Bake about 30 min. Serve 
with sauce made of remaining tomato sauce, 
equal amount of chili sauce. 6 to 8 servings. 


BAKE IT BETTER WITH GOLD MEDAL~—THE ‘Kitchen-tested’ FLOUR 




















Money can’t buy 
the fresh flavorful 
dressings you 
can make with 
these 6 mixes 














“BS Cheese Garlic 


gALAD ORESSING My 



















Stance Ab oe wnt 


This smart cruet is available in the Good Seasons Salad Dressing Kit 


Inspired new Good Seasons flavors 


in new salad-idea packages! 


Italian—robust garlic, flecks of onion, red pepper. 
Exotic Herbs—unusually savory, 15 herbs and spices. 
Cheese-Garlic-creamy blue cheese, garlic undertone. 
Classic-light, oil-vinegar dressing, subtly seasoned. 
Bleu Cheese-creamy, full-bodied, with real cheese. 
Garlic-discreet garlic, fine herb-snice dressing. 


To make each dressing: just add 
your favorite oil, vinegar and a bit 
of water to Good Seasons Mix. 
Easy mixing directions and ideas 
for variations are on the package. 





Takes just seconds to prepare. 


General Foods Kitchens sees to the unvarying fine quality of Good Seasons 
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to the picnic. Makes 4 generous servings. 
Hard Cooked Eggs with Capers * Mash 
yolks of 4 hard cooked eggs, and mix with 
1 teaspoon finely minced capers and 2 
teaspoons liquid from jar of capers. Stuff 
the egg whites with yolk mixture and dot 
each half with several whole capers. Wrap 
individually. Makes 4 servings. 


Just pop these few items in a knapsack 
and you’re ready to wander through the 
woods, enjoying autumn’s exhilarating air 
and rich colors. 


Beef Minestrone Soup * In a saucepan, 
break apart and cook until lightly 
browned 14 to 1% pounds ground chuck 
and 144 medium onion, chopped, in 1 or 2 
tablespoons oil, Stir in 1 can (1034 oz.) 
condensed minestrone soup and I can 
‘water. Heat soup until boiling, reduce 
heat, and simmer several minutes. Season 
to taste with salt and pepper. Pour into 
vacuum bottle. Serves 2 or 3. 

Bread Waferette Sandwiches * Spread large 
sesame dotted crackers (called bread wa- 
ferettes) with butter and put together 
sandwich fashion. Make 2 or 3 sandwiches 
for each knapsack. 

Lemon Squares 


3% cup flour 
VY; cup butter 
2 eggs 
cup brown sugar, firmly packed 
¥%, cup flaked coconut 
Ye teaspoon baking powder 
2 teaspoon vanilla 
24 cup powdered sugar 
| tablespooon grated lemon peel 
1, tablespoons lemon juice 


Sift flour and measure, then finely cut in 
butter; pat out evenly to cover the bot- 
tom of a 8 by 10-inch (or 7 by 11-inch) 
pan. Bake in a moderate oven (350°) for 
10 minutes. Meanwhile, beat eggs and mix 
in brown sugar, coconut, baking powder, 
and vanilla. Spread egg mixture over the 
baked base. Bake an additional 20 min- 
utes at the same temperature. Blend to- 
gether powdered sugar, lemon peel, and 
lemon juice, Frost cookies with this mix- 
ture while they are still very hot. Cut 
into 2-inch squares, wrap cookies sepa- 
rately in waxed paper. Makes about 114 
dozen.—J. B. L., Tucson, Ariz. 





Now is a good time to visit the country 
to gather supplies for Thanksgiving deco- 
rations and future winter bouquets of 
dried plants. An oven-prepared lunch of 
cold spareribs and hot bean casserole, 
kept warm in layers of paper, will be a 
welcome addition to the expedition. 
Cold Spareribs 
Lima Bean and Pear Casserole 
Celery Sticks 
Gingerbread with Sugar Glaze 
Coffee Milk 


Cold Spareribs * Cut 6 pounds lean spare- 
ribs into individual ribs and place in a 
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At this picnic, you serve spareribs, celery, 
frosted gingerbread, lima bean-pear casse- 
role, vacuum bottles of milk and coffee 


large baking pan, lean side up. Bake in a 
hot oven (400°) for 30 minutes. Drain off 
fat and pour this sauce over ribs: Blend 
together 1 bottle (12 0z.) chile sauce, 24% 
cups water, 14 teaspoon allspice, 2 tea- 
spoons Worcestershire, 2 tablespoons 
brown sugar, 1 teaspoon salt, and 1 me- 
dium onion, chopped. 


Continue cooking in a moderate oven 
(350°) for an additional 1 hour and 15 
minutes, basting every 15 minutes. Drain 
ribs thoroughly on cake cooling rack and 
allow to cool. Refrigerate. Place in a 
covered container to carry to the picnic; 
serve as finger food with plenty of nap- 
kins. Makes 6 servings. 

It’s a good idea to include a big paper bag 
lined with waxed paper in your picnic 
hamper so you'll have a place to deposit 
all the bare spareribs. 


Lima Bean and Pear Casserole 
Y, cup (I cube) butter or margarine 
6 cups cooked and drained lima beans (about 
| pound uncooked dry limas) or 3 cans (15 
oz. each) lima beans, drained 
1 can (I Ib.) pears, drained and chopped 
¥%, cup brown sugar, firmly packed 
Dot a 2% or 3 quart casserole or bean 
pot with half of the butter. Cover bottom 
of the casserole with 2 cups beans; top 
with half the pears and half of the brown 
sugar. Repeat layers, ending with the last 
2 cups of beans; distribute remaining but- 
ter over top layer. Bake in a slow oven 
(275°) for 2 hours. Cover and wrap casse- 
role in a thick layer of newspapers to hold 
heat until ready to eat. It will keep warm 
3 to 4 hours. Makes 6 to 8 servings.— 


G. K., San Bernardino, Calif. 


Gingerbread with Sugar Glaze * Make your 
favorite recipe of gingerbread, or use a 
mix and follow package directions. Frost 
gingerbread while it’s still warm with 1 
cup sifted powdered sugar blended with 
114 tablespoons milk, 1 tablespoon melted 
butter or margarine, and ¥% teaspoon 
grated lemon peel. Carry to your picnic 
in the baking pan, 


































"CAUSE IT’S THE 


EASY-EATING 
POP CORN’ 




















Less chompin’ — more enjoyin’ 
with JOLLY TIME Pop Corn. 
Never a toughy in a bowlful — 
crispier, fluffier! And 

hulless, too. Try this 
“‘easy-eating” pop 
corn — the pop corn 

with more treat in 
the eat—and more 
pep in the pop! 


THE WEST'S 
FAVORITE 
POP CORN. 


HELP STRENGTHEN 
AMERICA’S PEACE POWER 


BUY U. S. 
SAVINGS BONDS 
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Speedy squeeze bottle. No muss, no fuss. Dries 
fast, clear and strong! Building or fixing, best 
all-purpose glue you can buy. 

Send stamped, self-addressed envelope for 
Free copy of ‘‘Elmer’s Guide to Good Gluing’’. 
Write Eimer, The Borden Company, Dept.11E, 
P. O. Box 1589, Santa Barbara, California. 
BORDEN’S PRODUCTS FOR THE HOME HANDYMAN 
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MAKE 


Curprise Sandwiches 


IN A JIFFY... 
with GLORIETTA Tomato Aspic 


Split buns or sliced bread 
Butter 

Glorietta Tomato Aspic 
Process cheese slices 


Toast buns or bread and spread with butter. 
Top with slices of Glorietta Tomato Aspic 

and cover with cheese slice. Place under broiler 
just until cheese is melted. Serve at once. 


Glorietta Tomato Aspic (Beet, too) comes from 
the can ready to slice and serve. Low calorie. 


See reverse side of can wrapper for more 
quick-and-easy ways to make good things 
with low-calorie Glorietta Aspic. 





READY-TO-SERVE 
* Tomato Aspic Salad 





Tomato Aspic Salad + Beet Aspic Salad + Elberta Peaches + Bortlett Pears + Peeled and 
Unpeeled Apricots + Fruit Nectars + Fruit Cocktail » Tomato Juice + Breakfast Drink 








Just four or six 


ee 
for Thanksgiving 


Not every family takes part in a big 
Thanksgiving dinner with relatives or 
friends. For those planning to serve a 
small group of four to six people, we offer 
two suggestions for a holiday meal with- 
out leftovers. 

The first is a novel spaghetti-stuffed 
chicken that is impressive served with the 
colorful stuffing arranged beside it. 


ROAST CHICKEN WITH SPAGHETTI 
STUFFING 
2 slices bacon, finely chopped 
tablespoons minced parsley 
stalks celery, chopped 
cup chopped onion 
teaspoon salt 
Ye teaspoon pepper 
Y teaspoon monosodium glutamate 
V4 teaspoon rosemary 
V4 teaspoon pouitry seasoning 
Yy cup grated Parmesan cheese 
2 cans (6 oz. each) tomato paste 
2'. cups cooked and drained spaghetti 
Roasting chicken, 4'/2 to 5'/2 pounds 
3 tablespoons soft butter or margarine 
Cook bacon, parsley, celery, and onion 
together until golden brown. Add season- 
ings, cheese, tomato paste, and spaghetti. 
Stir all together well and stuff into chick- 
en loosely. Truss chicken and rub with 
soft butter. Roast, breast up, in moder- 
ately slow oven (325°), basting frequent- 
ly. Allow 30 to 35 minutes a pound. Serve 
with gravy to which the chopped cooked 
giblets may be added, Makes + to 6 serv- 
ings —G. G., Santa Rosa, California. 


The second recipe features thick juicy 
turkey steaks you can cook in your elec- 
tric frying pan or on top of the range. 


TURKEY SAUTE AUX FINES HERBES 

Have your meat man saw + pounds tur- 
key parts (2 legs and 2 thighs; or 1 leg, 
1 thigh, and 1 breast), or a turkey quar- 
ter, crosswise into 114-inch-thick steaks. 
Rub meat with a mixture of 14 cup flour, 
2 teaspoons salt, and freshly ground pep- 
per to taste, Using an electric frying pan 
or other frying pan, brown steaks in 3 
tablespoons each butter and salad oil, 
turning to brown both sides. Add 1 cup 
dry white table wine, 14 cup sliced mush- 
rooms, 1 teaspoon each crumbled dried 
tarragon and thyme, and 1 teaspoon each 
chopped parsley, chives, and green onions. 
Cover pan and simmer turkey until ten- 
der, about 50 minutes. Remove meat to a 
hot platter, add enough chicken or turkey 
stock to the pan to make 2 cups, and 
thicken with a roux of 2 tablespoons each 
flour and butter. Simmer 3 minutes, pour 
over turkey, and serve. Serves 4 to 6. 
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Beautiful, washable cover 
in full color 


Every recipe has been tested 
in the famous Sunset kitchens 


ORDER FROM YOUR DEALER 


or use this coupon 


Two other very popular Sunset books 
which you should have in your kitchen 


501 Sunset-tested recipes in these easy 
to use “stand-up” cook books, hard covers 
with durable cloth and ring-and-bar bind- cal 
ing. CASSEROLES—the best collection Ee c.\SSEROLES 
you'll ever find of mouth-watering recipes ues . ae 
for all occasions, with ‘quickies’ indi- Hf 14 
cated. FOREIGN ACCENT—distinctive vane “~ 
recipes from many foreign lands, plus 9 az 
exotic dinner menus. Companion books 4 th | 
profusely illustrated, colorful covers. iN 


Each book $2.75 
Both bought together, only $4.95 
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An excitingsNew. kind of Sunset cook book 


featuring 


the NEWEST in entertaining 


for 


guests ¢ holidays « crowds 


family ¢ children 


It’s leisurely, it’s economical, it’s fun to 
entertain with brunch or breakfast! 


This beautiful new book is filled with more 
than 300 luscious, tested recipes to help 
you turn out mouth-watering brunches that 
won't be forgotten. Here are just the right 
recipes and menus for your most sophisti- 
cated guests before high noon, for that 
intimate family breakfast late on a weekend 
morning. 

Simple or fancy—both are included with 
ample choices and alternates. Simple pan- 
cakes with the imaginative touch that makes 
them Special; eggs scrambled with cheese 
and olives for a tempting brunch to serve 
to late-rising guests. Holiday entertaining 
is amply covered in this book, too. 

Crowds and cooperative brunches become 
less of a problem and more of a victory 
with the aid of this book. 

Children get special attention in a chapter 
devoted to making the morning meal more 
interesting to your own small fry and to 
their guests. 

Bread they'll never forget, 45 recipes for 
quick breads and 32 for yeast breads give 
you a wide variety for all tastes. 

YOU CAN’T LOSE. Order this attractive, 
different, well-illustrated new Sunset cook 
book today and see how it can revolution- 
ize your brunch entertaining, your special 
family breakfasts. If you’re not delighted 
with it in every way, return it for complete 
refund, Order it now. 


a e _ o a ca 
Sunset Books, LANE PUBLISHING CO 
Willow Rd., Menlo Park, California 
Please send at once: 
Breakfasts & Brunches ... . 
Casserole-Accent Set . 
Casserole only 


Accent only 


(Calif. Residents please add 3% tax) Enclosed 


Name 





Address. 








City. 









































You get the flavor 
of old-time 
hearth baking... 


Hearth-baked bread an eating 
pleasure lost forever. But we’ve become 
excited about a way to achieve some of 
the flavor and quality of that old-fash- 
ioned home-baked bread, right in your 
own modern oven, by baking on tiles or 


in well washed flower pots. 


may be 


It is remarkable that just a switch in 
baking containers can make such a differ- 
ence in flavor and texture. 

We baked the same breads this way and 
in the usual way and compared them. 
Our flower-pot and tile-baked loaves had 
thicker crusts, more open texture, and a 
more substantial body than the loaves 
turned out of standard pans, You might 
want to make your own comparative test 
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Bread baking... 





1 


to see (and taste) the difference. 

You'll be reviving a custom carried on for 
centuries, 

People of the Michelsberg culture (2500 
B.C., prehistoric central Europe) baked 
bread on earthenware plates with raised 
edges. Stone-age bakers used heated stone 


slabs, earthenware pots, clay plates, and 
bricks. When the Egyptians originated 


oven baking, they baked on heated pot- 
tery or tiles. The ancient Greeks baked 
flat cakes, their staple food, on heated 
bricks or clay plates. And Pliny, in the 
first century B.c., speaks of an unusual 
Roman bread baked in jars that after- 
wards broke apart. 


You can do the same thing today on 








earthen pots 

























equipment that is remarkably simple and 
inexpensive. Baking surfaces or containers 
may be tiles, flower pots or flower pot 
liners, or a pottery Mexican “bread plate.” 


TILES 
Tiles for bread baking may be ceramic or 
baked clay; don’t use concrete floor tiles. 
You can usually pick up odd or leftover 
ceramic glazed tiles of the type used for 
bathroom and kitchen wall tiles, 
cially from tile dealers that give special 
attention to home owners doing the in- 
stallation themselves. Four or six such 
tiles arranged together on a baking sheet 
make a smooth baking surface for a good- 
sized loaf. Cost will be about 90 cents 
a square foot. Tiles are available in sizes 
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Yeast breads baked (or ready to bake) in flower pots or on tiles. 
Top row: basic white loaf on baked clay flooring tile; onion- 
herb batter bread in underliner. Second row: crusty water rolls, 
also on clay tile; raisin bread (two variations) and unbaked 


4144 by 414, 414 by 6, or 6 by 6 inches. 
Go to a building materials or a floor tile 
dealer to get baked, unglazed clay floor 
tiles from 6 by 6 to 9 by 9 inches. They’re 
usually 4% to 34 inches thick (don’t bake 
on any tiles thicker than this; heating is 
too slow). Prices range from about 40 to 
80 cents a square foot. 


FLOWER POTS AND LINERS 

You can use new flower pots and under- 
liners, big or little, glazed or unglazed. 
(Red clay pots costing as little as 6 cents 
apiece are fine.) 

Choose any shape practical to handle and 
that will allow you to remove bread easily. 
(We had best results with pots 4 inches 
or more in diameter and those with less 
than 7 cups volume.) 

Underliners are good to use to form hand- 
some round loaves. (We baked success- 
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fully in underliners ranging from 5 to 12 
inches in diameter.) Or, use an under- 
liner as a baking sheet for rolls or biscuits. 


A BREAD PLATE 

If you’ve shopped in Mexico, you may be 
fortunate enough to have a “bread plate,” 
a solid slab of glazed baked clay, made 
for just this purpose. It may be made 
commercially or by a home potter. 


METHOD 

Use clean pots or tiles for baking. Scrub 
well and let dry before using. 

A generous greasing will prepare flat sur- 
faces for baking. We suggest that you 
line all flower pots and liners with foil, 
then generously grease the foil, so loaves 
will slip easily out of baking containers. 
To form a large baking surface of tiles, ar- 
range several together on a baking sheet. 
Some persons who bake breads on tiles 


white bread loaf, in three types of flower pots; small raisin loaf 
(top crust snipped) on small ceramic glazed tile; Swedish 
limpa in large terra cotta planter saucer. Third row: rising 
white bread; baked white bread loaf on Mexican “bread plate” 


suggest preheating the tiles in the baking 
oven 5 to 10 minutes before slipping risen 
breads onto the tile for baking. To do 
this, they allow the bread to rise on 
another surface, then dust a bread or 
pizza “peel” with cornmeal, slip under 
the risen bread, and transfer it to the 
preheated tile for baking. A “peel” is a 
baker’s thin, flat wooden spatula with a 
large surface for lifting a loaf. They’re 
sold in some specialty cookingware stores. 
However, our experimenting showed no 
significant difference between loaves 
baked on preheated and on unheated tiles. 
Handling risen loaves is a rather delicate 
process, so it is easiest to let breads rise 
on the tiles to be used for baking. 

Bake these breads on the lowest shelf of 
your oven. 

Baking temperatures for pottery baking 
of bread loaves are relatively low. For 
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a BELL’S 
ell > Ready-mixed 


Bo... 
stulfiS STUFFING 
VE Wr J 7 Home-Style... Just Add Water 


One 6-07. pkg. stuffs 
5 Ibs. of poultry 


One |b. pkg., Family-Size, 
eters stuffs a 15-Ib. turkey 













Liked by MORE People 
Bought by MORE Housewives 
e Since 1867 


Recipes on box. Send for FREE Colorful 
Recipe Booklet — 


THE WILLIAM G. BELL CO.,189 STATE ST.,BOSTON, MASS. 
THE BEWITCHING GOODNESS IS IN THE EATING! 


MEANS 


BETTER BAKING 
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&\ The DOUBLE ACTING 


CLABBER GIRL 


EXCLUSIVELY known as the 
Baking Powder with the 
BALANCED double action 


HULMAN AND COMPANY 
TERRE HAUTE, INDIANA 








large loaves, we had best results with a 
moderate (350°) oven; but we baked rolls 
at 400° or the suggested temperature. 


Cool tiles carefully after removing from 
oven; place on wood or on a wire rack 
to cool slowly. 


To cool loaves baked in tall flower pots, 
shake the loaf out of the pot about an 
inch, then leave in the pot. Lay the pot 
on its side during the cooling; rotate oc- 
casionally to get an evenly rounded shape. 
With a little experimenting, you can 
adapt your own favorite yeast bread 
recipes to baking on tiles or in pots. Shape 
the loaf to about half the desired finished 
size, since most loaves rise and bake to 
almost double their bulk. Set the oven at 
about 50° below the suggested tempera- 
ture for loaves and place your bread at 
a low level in your oven. 


The heartier breads, making sturdy, sub- 
stantial loaves, are best suited to pottery 
baking. Here are four such recipes. 


These crusty glazed round rolls have a 
soft, moist interior and a crunchy corn- 
meal bottom crust. Bake them on greased 
tiles arranged together on a baking sheet. 
To give rolls an extra crispy crust, place 
a shallow pan of hot water on the lowest 
oven shelf; bake rolls below oven center. 


CRUSTY WATER ROLLS 
| cup warm water 
| tablespoon sugar 
I'/2 teaspoons salt 
| package yeast, active dry or compressed 
3/2 cups flour 
2 tablespoons cooking oil 
2 egg whites 
Cornmeal 
| egg yolk 
| tablespoon water 
In a large bowl, stir together the water, 
sugar, salt, and yeast; stir until yeast is 
dissolved. Sift flour, measure 1 cup and 
add to yeast mixture along with the oil. 
Beat to a smooth batter. Beat egg whites 
until stiff but not dry; fold into batter. 
Add remaining 21% cups flour and mix to 
a moderately stiff dough. Turn out on 
lightly floured board and knead lightly 
until smooth (about 4 minutes). 


Place in greased bowl, cover, and let rise 
in a warm place until double in bulk 
(about 1 hour). Punch down, cover, and 
allow to rise 15 minutes longer. Punch 
down again, cut dough into 18 pieces. 
Shape each piece into a ball, dip bottoms 
in cornmeal, place on greased baking 
tiles, about 144 inches apart. Cover and 
let rise until doubled (about 50 minutes). 
Brush rolls with the egg yolk beaten with 
the 1 tablespoon water. Bake in a hot 
oven (400°) for 15 to 20 minutes. Makes 
14% dozen rolls, 





The chile-like flavor of cumin seed dis- 
tinguishes this exceptional loaf of hearty 
Swedish Rye. This recipe makes 1 giant 


size round loaf baked on a 12-inch Italian 
terra cotta saucer (available in garden 
pottery shops), or 2 round loaves (each 
about 9 inches in diameter) baked on a 
flat tile surface, or 3 loaves in 5-inch 
flower pots. 


SWEDISH LIMPA BREAD (RYE) 

cup boiling water 

VY, cup cracked wheat 

| teaspoon each crushed fennel seed and 

crushed cumin seed 

I'/, teaspoons grated orange peel 

teaspoons salt 

V3 cup molasses 

tablespoons shortening 

package yeast, active dry or compressed 

VY, cup lukewarm water 

cup milk 

cups rye flour (unsifted) 

About 4!/2 cups all-purpose flour 

Melted butter 


n 


-—w 


n= 


Pour boiling water over cracked wheat, 
fennel and cumin seed, orange peel, salt, 
molasses, and shortening in a large mixing 
bowl. When cooled to lukewarm, add 
yeast, dissolved in the 144 cup lukewarm 
water, Stir in the milk and rye flour. Sift 
all-purpose flour, and add to make a 
moderately stiff dough. Turn out on 
lightly floured board and knead about 10 
minutes. Place in large greased bowl. 
Lightly oil top of dough, cover, and set 
in a warm place to rise until nearly 
doubled in bulk (about 2 hours). When 
doubled, punch down; form into loaves. 
Place in greased, foil-lined flower pots or 
on greased tiles. Allow to rise until almost 
double in bulk (about 1 hour). Place on 
lower oven shelf to bake. Bake in a 
moderate oven (350°) 1 hour, 15 minutes 
for 12-inch loaf, 35 minutes for 9-inch 
or flower-pot loaves. Brush top crusts with 
melted butter; cool—J. W., Carmel, Calif. 


If you bake this batter bread loaf to 
serve warm for a company meal, a won- 
derful onion and herb aroma of baking 
will greet your guests. It makes a good 
looking round loaf when baked in an 
8-inch underliner. Or shape it into a round 
or oblong loaf and bake on flat tiles. 


ONION-HERB BATTER BREAD 
Y, cup milk 
IY, tablespoons sugar 
teaspoon salt 
2\4, teaspoons butter or margarine 
VY, cup warm (not hot) water 
| package yeast, active dry or compressed 
2'/, cups flour 
| tablespoon instant minced onions 
'y teaspoon dried dill weed, rosemary, or other 
herb 
Melted butter and salt 


Scald milk, remove from heat, and stir 
in sugar, salt, and butter until dissolved. 
Cool to lukewarm. Measure warm water 
into large bowl; into this sprinkle or 
crumble yeast, stir until dissolved. Add 
cooled milk mixture. Sift flour, measure, 
and stir into yeast mixture. Add instant 
minced onions and dill or other herb; stir 
all together until well blended, about 2 
minutes. Cover and let rise in warm place 
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until tripled in bulk (about 45 minutes). 
Stir down, and beat vigorously about 14 
minute. Turn into a greased, foil-lined 
underliner (about 8 inches in diameter). 
Bake in a moderate oven (350°) about 1 
hour. Turn out, brush top crust with 
melted butter and sprinkle lightly with 
salt. Cool on rack, Makes one 8-inch loaf. 


You can transform this raisin bread into 
a holiday loaf simply by substituting 
mixed candied fruits for all or part of 
the raisins. If you want it extra festive 
(for gifts, perhaps) frost cooled loaves 
with powdered sugar icing flavored with 
a little instant coffee, then sprinkle with 
chopped nut meats. 

Or make a sugar and cinnamon-glazed, 
spiral-grooved top crust. Just before bak- 
ing, snip the top of the loaf with scissors 
about %-inch deep and in circles about 
14-inch apart. Sprinkle with a mixture of 
1 tablespoon sugar, 1 teaspoon cinnamon. 
Because this bread takes a long time to 
rise, it makes a good cold or rainy day 
project. The recipe will give vou two 
medium sized loaves, shaped in flower pots 
of 5-inch diameter (and 5 inches high), in 
underliners about 8 inches in diameter, or 
on flat tiles. 


RAISIN (OR HOLIDAY FRUIT ) BREAD 
1% cups milk 
| cube ('/2 cup) butter or margarine 
| package yeast, active dry or compressed 
VY, cup lukewarm water 
¥% cup sugar 
| teaspoon salt 
5 cups flour 
About | pound raisins (or mixed candied 
fruits) 
Melted butter 


Heat milk until scalding. Pour over butter 
in large bow]; stir until butter is melted. 
Cool to lukewarm. Dissolve yeast in the 
lukewarm water, Add to milk and butter. 
Add sugar and salt. Sift flour, measure, 
and stir into yeast mixture, mixing well. 
Place in large greased bowl, cover, and 
let rise in a warm place until doubled 
in bulk (about 3 hours). 

Punch down and turn onto lightly floured 
board. Roll out into a rectangle shape, 
and sprinkle with raisins. Knead until 
raisins are worked in and dough is smooth 
and elastic (about 6 minutes). Divide into 
2 parts and form into loaves. Place in 
greased, foil-lined flower pots or under- 
liners or on greased tiles. Cover and al- 
low to rise until almost doubled (about 2 
hours). Place on lower oven shelf to bake. 
Bake in a moderate oven (350°) about 40 
minutes. Remove from baking containers, 
brush top crusts with melted butter, and 


cool—H. H., Santa Barbara, Calif. 


If you’d like to work with a basic white 
bread recipe and quick variations, see the 
Sunset article, With one basic bread recipe 
(published April, 1957, North edition; 
May, 1957, Central and South). 
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and keeps it 


RP) cleaner! SQ 
EZ KLEEN 


FURNACE 






F ? LT E | TRAPS ODORS—an exclusive feature 


of amazing Super Filter Coat Adhesive. . 


. TRAPS DUST, dirt, pollen, bacteria... 


WASHES IN WATER—easily; the built-in detergent in amazing Super Filter 
Coat does the work...CONSTANT HIGH EFFICIENCY—like-new after washing 


and re-coating. 





FRESNO—1361 Abby St. 





See your hardware store, furnace dealer, or write: 


NORMAN S. WRIGHT & COMPANY 
SACRAMENTO—1102 T St. 


SAN FRANCISCO—1015 Folsom St. 





Send for 
FREE Booklet 
Information on what to 
look for in a furnace filter 
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Knowledgeable people choose 
Wente Wines for their 
uncompromising quality. Enjoy 
each one for its distinctive 
flavor; its ability to perfectly 
complement your meals. 

The Wente Wine Guide helps 
you make a happy choice, and 
the Story of Wente Wines 
contains delightful cooking- 
with-wine recipes. Free copies 
on request. Write to Dept. ¢ 







LIVER? 
SRY SET 


“+ sseee DRY SAUT 


Wangs 





WENTE BROS., Livermore, California 
Fine Wines Since 1883 











RESEARCH PRODUCTS Corporation - Dept. 234, Madison 1, Wisconsin 


¢ ROQUEFORT CHEESE 
e BLEU CHEESE 

(both carry the imported seal) 
¢ SOUR CREAM 
¢ THOUSAND ISLAND 


at O8 


oa . 
‘ Guaranteed by ™ 
Good Housekeeping 
<tr wt 





45 apveanseo WE 


Refrigerated 
Dressings 


with ROMS 











ROD'S — America’s #1 Refrigerated Dressings 
are delivered fresh daily to your grocer’s 
dairy, produce and delicatessen cases! By fast 
refrigerated trucks. 
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+ 9 +*_ psec eine Hee x 
“Cwas a month 
before Christmas 

but wherever-they live... 
folks already were thinking * 
HK: .. of something to give... 
Something so different, + 
So sure to please... + Xo" 
the answer, of course, is 
Tillamook Cheese 
People on the Pacific Coast can buy 
Tillamook every day, but less 
* i cmeiicce 


. happy to receive Tillamook 


rs : 4 
: as Christmas gifts. 6 






Baby Loaf 


Full 2-lb. Loaf Real Cheddar 
Eastern 
Easter - $9.95 


rice: 


Western $2 10 


Price: 


3-lb, Wheel 
Prestige Gift 


Western Price: 
$3.00 


Eastern Price: 


$3.25 


Shipped, gift-wrapped, postpaid, 
boxed, mailed with your gift card 
or ours, anyplace in the world. . 


ZK - ° . a 


Western Prices cover: 
11 Western States :- 





Eastern Prices: 

All other states, Alaska and Hawaii. 
For foreign and quantity shipments, 
write for information. 





Write for our FREE 
Booklet: Tillamook County Creamery Assn 
Tillamook, Oregon 
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Ideas for November: filbert squash; an unusual 
light salad; scalloped Western crab; an 
appetizer using ground garbanzos; steak in paper 


The dried currant is not the same as the 
currants—small red or black berries— 
that make such delicious jelly and jam. 
It is a grape, a tiny, black, seedless grape 
known in Europe as raisin de Corinthe, 
or Corinth grape, and in this country as 
a Zante currant or Zante grape or, some- 
times, black Corinth grape. At this time 
of year, when mincemeat, fruit cakes, and 
plum puddings are being made. dried 
currants are available at almost any 
grocery store; but if you want them in the 
spring or summer, perhaps for baba au 
rhum or currant cakes, you very likely 
will be unable to find them. So we sug- 
gest you put a package of them in your 
freezer now, for just such an emergency. 
Last summer there were some fresh Zante 
grapes in a few markets. They came from 
Dinuba, in California’s San Joaquin Val- 
ley. We used them in a fruit arrange- 
ment,‘where they provoked much interest. 
We also added them to chicken salad, 
and to sauce for fish, and even to cole 
slaw, all with excellent results. Watch 
for them next July. 


FRESH VERSUS DRIED HERBS 

For years recipe writers have been saying 
that 1 teaspoon of dried herbs equaled 
21% or even 3 of the fresh. We weren’t 
convinced, so we did a little experiment- 
ing. Using identical amounts of various 
whole-leaf dried herbs and the same fresh 
herbs, we made infusions with equal 
amounts of boiling water. Our conclusion 
is this: It all depends on the kind of herb, 
and the age of the dried herb. In many 
cases we found the fresh herb was 


stronger, not weaker than the dried one; 
in other cases we discovered the flavors 
of fresh and dried were quite different. 
We have decided that, in general, the 
strengths of dried and fresh herbs are 
similar, but that the only sure way of 
using them correctly is to follow grand- 
mother’s rule: “Season to taste.” 


ACORN SQUASH WITH FILBERTS 

Try this on your Thanksgiving table: 
Select 6 uniform-sized acorn squash, cut 
in halves, and scrape out seeds, Combine 
14 cup brown sugar, 4% cup butter, 1 tea- 
spoon salt, 1 teaspoon cinnamon, 2 table- 
spoons grated orange peel, the juice of 2 











oranges, 1 cup coarsely chopped filberts. 
Pour 1% inch of water in a large baking 
pan, add the squash, cut side up, divide 
mixture among the cavities, and cover 
with foil. Bake in a moderately hot oven 
(375°) for 40 minutes; uncover, spread 
sauce around inside of squash, and con- 
tinue baking for 40 minutes, or until 
brown and tender. Makes 12 servings. 


HEART OF PALM SALAD 
If you want a light salad that is a little 
different, try this for your Thanksgiving 
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dinner. It is not as expensive as you 
might think, especially when you con- 
sider that when the heart is cut out, that 
is the end of the palmetto plant. For the 








salad, simply slice the palm heart, ar- 
range it on a bed of lettuce, and dress 
with a classic French dressing of oil and 
vinegar, salt and pepper. One can of 
hearts of palm serves 8 or 10 persons. 


SCALLOPED CRABMEAT 

Harried hostesses will like this quickly 
made first course. Butter 6 baking shells 
and set aside. Cook 6 strips of bacon until 
crisp; drain and reserve. Put 1 pound of 
crabmeat (fresh, frozen, or canned) in 
the top of a double boiler and heat. Blend 
together ¥% cup each chile sauce and 
mayonnaise, 1 teaspoon lemon juice, a 
dash of Tabasco, and 1 teaspoon grated 
onion, About 10 minutes before serving 
time, divide the crabmeat among the 
shells, top each with a crumbled slice of 
bacon, and mask with the sauce. Broil 
until hot and bubbly. Serves 6. 


HUMMUS BETHAINE 

That’s the phonetic spelling for an ap- 
petizer that is highly esteemed by the 
Arabs, We find that Westerners like it, 
too; try it next time you want something 
different. The easiest way to make it is 
with canned garbanzos and a blender (al- 
though you can soak dried ones, cook 
them until tender, and mash them 
smooth). Drain 1 can (15 or 16 02.) gar- 
banzos, but save the liquid. Put in an 
electric blender (or purée) with 1 peeled 
clove of garlic, 2 tablespoons sesame oil 
(the toasted brownish kind, available in 
Oriental markets), and 2 tablespoons 
toasted sesame seeds (simply brown them, 
stirring, in a heavy skillet). Blend smooth, 
adding as much of the garbanzo liquid 
as necessary to make a smooth paste, like 
not-too-stiff mashed potatoes. Add _ salt 
and lemon juice to taste, put in a mound 
on a dish, and sprinkle with minced 
parsley. (You may also pour a little olive 
oil over all, if you want to be very 
authentic.) Garnish with whole cooked 
garbanzos, if you have them, and serve 
Syrian cracker bread, or the Syrian type 
of sesame cracker now in many markets. 


RICE SOUP 

Here’s a soup that is wonderfully smooth 
and creamy and can be flavored in dozens 
of ways. Cook ¥% cup regular rice in 114 
quarts chicken or turkey stock (how 
about that Thanksgiving carcass?) until 
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The leaner 
meats go into 
all Libby’s 

fresh-packed 


meats 


A. _ {The beef is lean and there's lots of it -- 


14 big chunks is the average in every 
12 lb. can. 


firm and white. 


The tender-cooked potatoes are 
There are garden-sweet 
carrots and just a touch of onion. 

The rich, brown gravy is natural -- made by 
boiling down the good beef stock used in 
cooking the meat «ee just as you do. 

That is how Libby's makes beef stew, 

(And it's only about 10¢ a serving!) 

That is why Libby's Beef Stew is 


2 waAem tryvep unAen 
mH f | KH he it } 
Inkw® MUol LIA UMENAL) & @ 


Libby, McNeill & Libby, Chicago 4, Illinois 
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Since 1889 


Brilliantshine 


REG. U.S. Pat oe. 


with this 
one can 











You can 


BRILLIANTSHINE 
them all ! 


ail have Brilliantshine. 
le Just try it...on a copper 


bottom pan. See how it cleans 


That's right — you don’t 


need a lot of ‘‘special’’ cleaners 














and brilliantshines. It gives a 
bright new look to brass pieces, 
too, like lamps and door knobs. 

And try it on stainless steel 

...on chrome and aluminum 

furniture and appliances. 

They'll all come out bright as 

your smile. As easy as 


the directions below. 


3 Rub on 


briskly. It dries 

immediately. 
~ Polish with clean 
/ | by soft cloth. 


And remember, Brilliantshine 
contains a special wax that leaves 
a long-lasting, protective lustre. 
Look for it when you're shopping! 


1 Shake well, holding 


\{ can upside down. 

















! 









2 Apply creamy 


aH substance on 
WSS soft cloth. 
\ XD 
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it is a mush. Force through a sieve or 
whirl smooth in a blender. Add 1 cup 
cream (light or heavy, as you wish) and 
reheat. At this point choose your sea- 
soning: mixed herbs, garlic, curry, chile 
powder, your favorite blended seasoning, 
puréed sorrel, deviled ham, puréed cooked 
chicken livers, grated cheese, artichoke or 
pimiento purée, or just plain salt and 
pepper. Add these to taste. Now beat 1 
egg yolk, mix with 1 cup of the hot soup, 
and stir gradually into the remainder. 
Heat, but do not boil. Serve at once with 
croutons or with a suitable garnish: diced 
avocado, chopped chutney, slivered al- 
monds, chopped chives, crumbled crisp 
bacon, ham cubes, anything that appeals 
to you. This is a true adventure in cook- 
ing, for the soup you make will be your 
own. Makes 6 servings. 


STEAK IN PAPER 

This is a Western version of the popular 
Chinese chicken in paper, and should be 
served at an informal party as an ap- 
petizer. Large paper napkins, or hot nap- 
kins, in the Chinese manner, are definitely 
in order. Cut 1 pound tenderloin or 
boneless sirloin steak in %-ounce pieces 
(144 by 1 by 1 inch) and marinate them 
in 4% cup salad oil, 1 crushed clove of 
garlic, some pepper, and either 1 table- 
spoon soy sauce, 1 teaspoon anchovy 
paste, or 1 teaspoon salt plus a favorite 
herb, Cut 32 pieces of parchment paper, 
each a 5-inch square (or use foil, if you 
prefer). Put a piece of marinated steak 
in the middle of each square, fold bottom 
third up over meat, then right and left 
hand thirds also over meat. Fold down 
top and tuck into space between side and 
bottom folds. (This may be done on the 
diagonal, if you prefer.) Heat deep fat 
to 360° and, just before serving time, 
fry papers, a few at a time. for 1 minute 
(or 2 minutes if you like beef well done). 
Makes 32 appetizers. 


ALMOND SAUCE FOR CLING PEACHES 

Chop 2 ounces (44 cup) blanched al- 
monds, then spread them on the bottom 
of a cooky sheet and brown in a_ hot 
oven (400°) about 5 or 6 minutes, Grind 








them or chop them finer. Cream 14 cup 
(% cube) butter with 4% cup powdered 
sugar and beat until fluffy, then add 2 
drops almond extract and the almonds, 
and fold in 1 cup cream, whipped. Serve 
cold with canned cling peaches that have 
been heated in their own syrup. Makes 
enough topping for 6 to 8 servings. 
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“Best Homes for the Money” in Northern California 














Built by BROWN and KAUFFMANN 


and featuring new and luxurious 


RCA WHIRLPOOL kitchens 


Move into Cherryhill West—a superb location in the 
“Greenbelt” district of Sunnyvale, the Peninsula’s finest 
new residential area. Choose from a wide selection of 
beautifully designed, national award-winning homes — 
California Ranch-styled, in the size and type you like 


Complete built-in kitchen. 
Spacious, yet conveniently ar- 
ranged so it’s only a few steps 
from the giant 24” oven to the 
automatic dishwasher—and 
loads of cabinet space, too. 
Built-in range top. And elec- 
tric disposer. All so automatic! 
All so easy to use! And all 
RCA WHIRLPOOL, of course! 











No garbage pails! Food waste 
disposer grinds most anything. 


For finer homes, see CHERRYHILL WEST. For 


most. Even housework’s a pleasure in one of these fine 
homes by Brown & Kauffmann—for each has a complete 
built-in kitchen with the latest RCA WHIRLPOOL 
appliances. See lovely Cherryhill West this weekend — 
on Homestead Road near Highway 9 in Sunnyvale. 















‘ass 


Whirlpool Corporation, St. Joseph, Michigan (Use of trademarks RCA and @@ authorized by trademark owner, Radio Corporation of America) 
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Kitchen 
remodel 
in Sonoma, 


California 





For regular cooking, four-burner electric range is kept in this position, handy to main food preparation 


part of kitchen. Note casters underneath, electrical outlet behind. Shelves for pots and pans are located 
in lower part of movable cabinet. Just beyond, next to built-in oven, is shelf for pans and spice rack 


Kitchen side of brick island shows built-in oven, 
“art gallery,” and rack for pans. Dining area 
is just beyond serving counter, Range in this 
position is close to the refrigerator and sink 


From dining area; range is at left. Serving 
counter at right is high, to screen kitchen 
from view of diners at table. Operation of bar- 
becue shown on page 96 of October Sunset 
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Thas country hotchen 


When the Herbert Cerwins decided to make a country home 
out of a farm building in Sonoma, California, they planned it 
primarily for pleasure and entertaining, One step toward this 
goal was to set aside one large room for kitchen and dining 
area. They also thought of an ingenious device to increase the 
room’s efficiency: a movable range. 

The photographs show how the range works. The brick island 
serves as structural support and a center to divide the room 
into its several areas. This island includes an indoor barbecue, a 
built-in oven, and two outlets for the 220-volt circuit the range 
requires. The second outlet was relatively inexpensive to install 
at the time of building. 

The room also contains such treasures as furniture and art work 
brought back from travels abroad, Mexican tile built into the 
fireplace, Cerwin’s own paintings, and the wine from his own 
small “hobby” winery. 








‘ DARROW M. WATT 
For serving a large meal, or when the barbecue is used, range is wheeled to position at right. Center masonry 
island includes an indoor barbecue facing the dining area beyond (see the photograph below). When range is 
in this position, food can be watched or kept hot while barbecuing is going on. Note second outlet at floor level 


features a roll-around range 


ERNEST BRAUN 





Meal can be served right from barbecue and from the range top. was then moved here, to cook while spit was turning in the bar- 
Food was prepared while range was in position in kitchen. It becue, After dinner, range and pans are moved back to kitchen 
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The Elusive World of 
the Child—tenderly caught. 


Master-crafted, hand-finished 
by meticulous Old World 
techniques these famous 
ceramic figurines—true 
collector’s items—lend 
charm and grace to any decor. 


Whether used as part of 

a table grouping, ona 

shelf or in a flower 
arrangement, “HUMMEL”, 
above all, means 

Good Taste. 


GIVE 





Authentic “HUMMEL” figurines 
are identified by the indented 


MOHeaal- 


on the base of every piece, 
as well as the familiar 

V with a Bee trademark 
printed on the underside. 


OW. Goebel, 


®Trade > ? 
Oeslau 


Mark 








Available at leading gift and department stores from coast to coast. 

W. GOEBEL- HUMMELWERK BAVARIA . WEST GERMANY 
EBELING. & REUSS, 707 cHestNut street - 
SCHMID BROS. INC., 280 summer street - 





MADE EXCLUSIVELY BY 





PHILADELPHIA 6, PA. 
DISTRIBUTORS 


BOSTON 10, MASS. 











176 Cutting Edges of This All-Purpose 


Gourmet’s Carver 
Glide thru ROASTS, HAM, FOWL 





Now—for the first time in this country—the 
revolutionary “corruserrated” Sheffield Carver 





the 





tion! The All-Purpose Gourmet’s Carver 
is made with a remarkable 8-inch blade 
actually containing 176 cutting edges. This 
amazing edge has razor-sharp blades alter- 
nating with chisel-action ridges, with 
grooves to prevent clogging. It’s unbe- 
lievable how Gourmet’s Carver glides thru 
ham, beef, fowl, game—never disturbing 


Gourmet’s Carver never needs sharpening! 
Continuous use forms a constantly new 


with 176 cutting blades! Gives you WAFER 
THIN slices that retain ALL the juices. Sharpens 
itself as you use it! 

razor-sharp cutting edge. This is the re- 


Here’s the most amaz- 
markable “corruserrated” edge that actu- 


Actually 22 “cor- ing Carving Knife ever 
ae ie Per ages | designed for the pleas- —_ ally flows thru tough leather. You can slice 
blade! ures of eating! Ordi- WAFER THIN meat, vegetables, toma- 
nary knives tear thru toes, onions, etc.—make your dinner table 
meat and squeeze the a joy to look at! 
. juicy goodness out— Carver is made in England of finest 
but not this revolutionary patented inven- ¢HiEFFIELD STAINLESS STEEL with 


PERMANENT MIRROR FINISH. Beau- 
tifully balanced white handle for sure grip 
and perfect slicing. Order NOW for lux- 
urious dining at home—or give as most 
unusual holiday gift. LIFETIME GUAR- 
ANTEE covering replacement or recondi- 
tioning WITHOUT CHARGE. Attrac- 
tively sleeved and boxed—ONLY $6 
POSTPAID, or C.O.D. plus postage. 
Extra-heavy CAPTAIN’S CARVER with 
9 in. blade and white handle only $8. 


juices within. 


Stuyvesant Trading Co., Inc., 130 W. 42nd St., Dept. 377, New York 36, N. Y. 
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If guavas grow 


m your garden 


The three guava varieties—strawberry, 
lemon, and pineapple—are interchange- 
able in most guava recipes. But because 
of differences in size of the fruit, it is often 
desirable to use them in different ways. 
The tiny strawberry guava is the size of 
a fresh cherry: the lemon guava is slightly 
larger: the pineapple guava may be as 
large as a pear. 

abundance of pineapple 


If you have an 
guava dessert will make 


guavas, a baked 
the most of their generous flesh. If straw- 
berry or lemon guavas comprise your 
crop, make their juicy interiors into tart- 
sweet pulp for a parfait or fruit gelatin. 
To prepare guavas, wash the ripe fruit 
and. cut out the stiff blossom ends. If 
you're using the fruit sliced, you may 
wish to peel off the waxy outer coating. 
To remove seeds and to make guava 
pulp, cut larger fruits in half, scoop out 
the centers, and press through a coarse 
sieve. Force whole small fruits through a 
colander or food mill. 


Baking brings out the tart-sweet flavor 
of pineapple guavas. 


BAKED PINEAPPLE GUAVAS 


3 pineapple guavas 

Vy cup sugar 

Y_ teaspoon salt 

2 tablespoons lemon juice 

2 tablespoons butter 

Sweetened whipped cream 

Cut guavas in half: carefully scoop out 
centers, leaving shells intact. Remove 
seeds from centers: mix seeded pulp with 
sugar, salt, lemon juice. Spoon into shells 
and dot with butter. Place in a shallow 
baking dish that has 2 or 3 tablespoons 
water in the bottom. Cover and bake in 
a moderate oven (350°) for 25 minutes, 
or until tender. Cool. Top each serving 
with whipped cream. Serves 8 to 6. 


If you make this guava gelatin in one 
large mold, you might surround it on its 
serving platter with bite-sized assorted 
fresh fruits. When serving individual por- 
tions, top them with whipped cream and 
dust with cinnamon or nutmeg. 


TROPICAL FRUIT GELATIN 
| cup hot water 
1 package (3 oz.) lemon flavored gelatin 
| cup cold water 
I cup guava pulp 
2 cups sliced bananas 


Pour hot water over flavored gelatin in a 
bow] and stir until dissolved. Stir in cold 
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water, and chill until syrupy. Add guava 
pulp and sliced bananas. Turn into a 
l-quart mold or individual molds, and 
chill until set. Makes 4 servings.—M. L., 
San Francisco. 


Two forms of guava—fresh pulp and 
canned nectar—flavor this rosy pink and 
white parfait. 


GUAVA PARFAIT 
| cup canned guava nectar 
I cup sugar 
Few drops red food coloring 
cups guava pulp 
pints vanilla ice cream 
cup whipping cream 
Sugar 
Instant coffee powder 


-n w 


Combine guava nectar, sugar, and red 
food coloring: cook over medium heat 5 
minutes, stirring occasionally. Cool and 
add to guava pulp. Spoon a layer of the 
guava sauce into the bottom of chilled 
parfait glasses and top with vanilla ice 
cream. Pour additional guava sauce over 
the ice cream. Whip cream and sweeten 
to taste. Spoon some on top of each serv- 
ing, and sprinkle with instant coffee 
powder, Makes 8 servings. 





GUAVA SHORTCAKE 

For an exotic shortcake, peel and slice 
guavas to make 3 cups of fruit. Sweeten 
with % cup powdered sugar, and pour 
cup bottled pomegranate juice. 
(Add a few drops of red food coloring if 
desired.) Chill. To serve, spoon between 
and on top of layers of your favorite 
shorteake—rich biscuits, Mary Ann 


> 
> 


/ 


over 1 


sponge cakes, sliced pound cakes, or angel 
food cake slices. Top with sweetened 
whipped cream. Makes 8 servings —M. S., 
Santa Monica, Calif. 


GOOD IDEA 


Ever sauté a sandwich? 





A sandwich becomes a meal when it’s 
dipped in egg and milk and sautéed in 
butter, like French toast. Try sliced ham 
and Jack cheese, with a little peeled green 
chile, or sliced tongue with Swiss cheese, 
or sliced corned beef with raw onion 
sliced paper thin. In all cases butter both 
slices of bread, and when the sandwiches 
are made, press bread slices together 
firmly. 

In a soup plate or shallow dish, beat 1 
egg with 14 cup milk (for each sandwich) 
and dip the sandwiches in the batter. 
Turn so the other side will be moistened, 
and lift with a slotted spatula to a hot 
skillet. Sauté in butter or oil until brown 
on both sides; serve at once. 
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NEW AND EXCLUSIVELY YOURS 


Mocha Cake Royale 


brought to you by | 
ROYAL BAKING POWDER | 


Now you can achieve this new cake sensation 
for only a few pennies per cake. 
Royal makes the difference that makes the cake. 











Mocha Cake Royale 
31/2 teaspoons Royal 






sew Tartar 
¥2 cup (1 stick) Blu es ts 
7 —a" se 8 Powder 
ae be 4 teaspoons ins 
er a Sanborn 
: pn so unsweetened — 
chocolate, melted PR: 


oon vanilla - 
1%4 pg sifted cake flour 3/4 cup mi 


margarine. Gradually add sugar and 
Add eggs, one - a — 
i ach addition. Stir in chocole 
pain Sift together dry ingresioe 
‘add alternately with milk, ane ae 
smooth. Pour into two greased pny 
ke pans. Bake in a moderate oven ( i 
a = 30 minutes. Cool slightly; remove TO 
ue Cool. Frost with 7-Minute Frosting. 


Cream 
cream until fluffy. 














Another Fine Product 





The Steady-Acting Baking Powder! of Standard Brands Inc. 
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From the fabulous fifteen mile cellars 
of Moet & Chandon, Epernay. 
Dom Perignon, also by Moet & Chandon, 
is available in limited quantities. 


Schieffelin & Co., New York, N.Y. © Importers since 1794 


MOET 
She Gpeat Champogne.of France meng 














{MOET & CHANDOK, 
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= EPERNAY-FRANCE 7*™ 
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ANCORA 


Genuine Clear Green 


TURTLE 


SOUP 


with Imported Sherry Wine 


Write for FREE booklet 
**33 Unusual Soups’’ 


Dept. S, Moore & Co 
166 Abington Avenue, 
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. Soups, Inc. 


Newark, N. J. 





Tired of dueling 
roasts? Carve pro- 
fessionally with 
knives sharpened by 
Cory's Combination 
Knife & Scissors 
Sharpener. 
$16.95 










Party-pretty and party-wise . . . that’s 
the new Cory Jubilee. Perks 4 to 18 cups 
of coffee 
automatically. 


$35 


CORY CORPORATION * Chicago 45 
CORY CORPORATION (Canada) Ltd., Toronto 
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Christmas bow trims waxed pudding gift 









You mellow them in wax... 









Holiday puddings 
ahead of time 


You can make steamed holiday puddings 
now, coat them in wax, and Jet them mel- 
low for a month before Christmas, 






HOLIDAY STEAMED FRUIT PUDDING 

Cream 14 cup butter, 34 cup brown sugar 
(firmly packed), 1 beaten egg. Add 2 
tablespoons wine; 4% cup each currants, 
chopped raisins, and chopped dates; 1 
cup each chopped candied pineapple, 
candied cherries, pecans, and citron. Sift 
into fruit mixture 1 cup sifted flour; 1%4 
teaspoon soda; 14 teaspoon each salt and 
cinnamon; 1g teaspoon each ground all- 


spice, ginger, nutmeg. Stir thoroughly. 





Grease molds well; sprinkle with sugar. 
Fill 24 full; cover tightly. Steam 4 hours 
for 1-quart mold, 1 hour 45 minutes for 
individual molds. Cool; unmold. Makes 
one 1-quart pudding or 6 small ones, 
Before waxing, wrap in clear plastic ad- 
hesive wrap, then in double thickness of 
cheesecloth; tie tightly with string. 


Dip puddings into melted paraffin three to 
six times to get smooth coating. Cool on 
rack between dippings to allow wax to set 
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it’s a happy fact that more people have flipped over Aunt Jemimas than any other pancakes in the world. And 
now they’re so fast to make the Shaker way! 





Look what you can do that’s new: SAUSAGE MEAT PANCAKES ~< 


Break up bulk sausage meat and fry ’til well done. 
Then shake up Aunt Jemima batter according to 
directions, using sausage drippings for shortening. 
Pour batter on gridcle, sprinkle sausage meat over 
unbaked side of each pancake, turn and bake golden 
brown. Simple, and simply delicious! 


iy you Like pamcake—aure ar 
okie ne Aunt Jemimoan 





























Holiday 
aoc 


are easy with 


EGGO 
WAFFLES 


Now, with treasured recipes brought 
out for favorite holiday dishes, EGGO 
FROZEN WAFFLES fit easily and 
quickly into your menus. For finally, 
here’s a frozen waffle that captures the 
unbeatable HOME-MADE GOOD- 
NESS of American country kitchens! 


EGGO FROZEN WAFFLES 
e Taste home-made 
e Look home-made 
e Smell home-made 


You see, EGGO Frozen Waffles are 
blended from choice eggs, sweet whole 
milk, fine-sifted flour—the good things 
used in prized family recipes. 


FIRESIDE FANCY. Toast EGGO Frozen 
Waffles in a pre-heated toaster. Over each 
fluffy golden waffle, spoon hot mince- 
meat. Top with traditional hard sauce. 
Here's holiday eating at its American best! 


Buy large, toaster-size | 
EGGO FROZEN WAFFLES 3 ama, (soe 
by the dozen. You'll find |Fazenwarrues 17) 
them at the frozen food TE 
cabinet of your favorite / 
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Gum drop slices meander decoratively down the center of this almond paste-frosted 
Swedish fruit cake. Holly leaves and. bright glass beads make the colorful wreath 


Three wonderful fruit cakes 


We've tested three outstanding fruit cakes 
in the Sunset kitchen in recent months. 
Now that it’s time to start baking for 
the holidays ahead, we pass the recipes 
on to you. If making fruit cake is new 
to you, see page 128 of the November 
1958 Sunset for general directions. 

The first is a Western version of a Swedish 
cake, and a choice example of how good 
cooks adapt traditional recipes. It is a 
light cake, containing dried fruits and 
nuts as well as shredded coconut, coconut 
milk, and candied pineapple: and the 
flavor is refreshingly different from that 
of other fruit cakes we’ve tasted. 

You can frost the top with an almond 
paste which is similar to marzipan. 


SWEDISH FRUIT CAKE 
pound (2 cups) butter (use half margarine, 
if you wish) 
cup sugar 
dozen eggs, beaten 
cups flour 
teaspoon soda 
teaspoon nutmeg 
teaspoon cloves 
teaspoons cinnamon 
cup white corn syrup or coconut syrup 
'/, cup orange juice 
2 cups apricot jam 
Milk from | fresh coconut (about | cup) 
2 pounds dates, cut in small pieces - 
2 packages (6 oz. each) candied pineapple, 
cut in small pieces 
2 packages (15 oz. each) bleached raisins 
| cup flour 
Shredded meat from | medium sized coconut 
(about 3 cups) 
| pound almonds, blanched and coarsely 
chopped 
Vy pound pecan halves 


In a large bowl, cream butter and sugar 


together until fluffy: add beaten eggs and 
mix well. Sift and measure the 4+ cups 
flour, and sift again with soda, nutmeg, 
cloves, and cinnamon; add to the creamed 
mixture alternately with syrup, orange 
juice, jam, and coconut milk, which have 
been blended together. 


Dredge dates, pineapple, and raisins in 
the 1 cup sifted flour, and add to batter 
along with coconut meat and nut meats. 
Fill foil-led baking pans with batter 
(this amount of batter will make 6 cakes 
5 by 7 inches, 3 cakes 5 by 13 inches, or 2 
cakes 10 inches square), Place a large pan 
of water in the bottom of the oven to keep 
air moist. Bake cakes in very slow oven 
(250°): 5 by 7-inch loaves will take about 
2 hours: 5 by 13-inch and 10-inch-square 
loaves will take about 8 hours. Test to be 
sure cakes are done before removing from 
oven, Cool on racks. Remove from pans 
and wrap in foil; store in air tight con- 
tainer. Age at least a week before using. 
Makes 12 pounds of cake. 

Several days before you serve these cakes, 
frost with almond paste topping and em- 
bellish with candies, candied fruits, or 
nut meat halves, 


Almond Paste Topping 

| pound blanched almonds 

| pound (2!/, cups) sugar 

| cup water 

Vy cup orange juice 
Finely pulverize almonds in a blender, or 

Ne 
put through a food chopper several times, 
using fine blade. Cook sugar, water, and 
orange juice to soft ball stage (240°). 
Blend warm syrup with ground almonds 
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Spread almond paste on Swedish fruit cake 
several days before you plan to serve it 


and beat until thick—use an electric mixer 
if possible. Cool. Ripen paste in refriger- 
ator at least a week before frosting cakes. 


—M.E.S., Palo Alto, Calif. 





Dark, moist, and rich, in the tradition of 
old-fashioned fruit cake, this one contains 
a prodigious quantity of fruits and nuts. 
You add to the flavor of the fruits by 
soaking them in wine and orange juice 
overnight, 


DARK FRUIT CAKE 

pound each mixed candied fruits, candied 
pineapple, and candied cherries, chopped 

package each (15 oz. size) seedless raisins, 
seeded raisins, and golden raisins, 
coarsely chopped 

package (I! oz.) currants, chopped 

pound dates, coarsely chopped 

cup each white wine and orange juice 

eggs, beaten 

cup brown sugar, firmly packed 

cup granulated sugar 

cups salad oil 

cup corn syrup 

cups all-purpose flour 

cup cake flour 

teaspoons baking powder 

teaspoons cinnamon 

teaspoon allspice 

teaspoons solt 

cups plum jam 

teaspoon soda 

cup broken walnut meats 


NN e Wh = Bw =e @ ao eS ee 


Nee a 


cups broken pecan meats 


Combine glacé fruits, candied fruits, rai- 
sins, currants, and dates in a large bow]: 
pour wine and orange juice over fruits 
and let stand overnight. The next day 
heat together thoroughly the eggs. brown 
sugar, granulated sugar, salad oil, and 
corn syrup. Sift and measure flours, sift 
together with baking powder, cinnamon, 
allspice, and salt. Fold into egg mixture 
alternately with plum jam blended with 
soda, Stir in fruits and liquid, and nut 
meats. Pour batter into 2 well greased 
and floured 10-inch tube baking pans. 
Bake in a moderately slow oven (275°) 
for 3 hours, with a pan of water in the 
bottom of the oven. (Or you can use 4 
bread pans of 5 by 9-inch size, and bake 
at 275° for 2 hours 45 minutes.) 


Cool on racks, remove pan, wrap cakes in 
foil, and seal in air tight containers. Age 
at least a week before serving. Makes 
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about 12 pounds of cake—E. T. G., 
Fresno, Calif. 





You can mix everything in the pan in 
which you cook the raisins for this third 
cake, which is easy to make. There is no 
creaming (the butter is melted), and 
there is no sugar, just the sweetness of 
marmalade and candied fruit. If you want 
to add additional flavor, you can moisten 
cake once a week with brandy. 


EASY ORANGE FRUIT CAKE 
4 cups raisins 
2 cups fresh orange juice or 2 cups frozen 
orange juice concentrate diluted with 
water as directed on can 
VY. pound (I cup) butter or margarine 
2 cups (I pint) orange marmalade 
Grated peels of | lemon and | orange 
teaspoon soda 
cup orange juice, fresh or concentrate 
cups flour 
teaspoon each salt, cloves, and nutmeg 
(freshly ground, if possible) 
teaspoons cinnamon 
eggs 
cups each coarsely chopped dates and 
nut meats 
| pound mixed candied fruits 
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Combine raisins, the 2 cups of orange 
juice, and butter or margarine in a large 
saucepan. Cover and bring to a boil, sim- 
mer for 10 minutes. When mixture is cool, 
stir in marmalade, grated lemon and 
orange peel, and soda, which has been dis- 
solved in the 1% cup orange juice. 

Sift and measure flour; sift again with 
salt and spices. Beat into fruit mixture 
along with eggs, dates, nut meats, and 
candied fruits. Line pans with heavy 
brown paper and grease paper well; you 
can use + one-pound size coffee cans or a 
round 10-inch baking pan. Pour batter 
into pans and bake in a slow oven (300°). 
Allow 3 to 31% hours for the large cake, 
or 1 hour for small cakes. Have a shallow 
pan of water in the bottom of the oven. 
Cool cakes thoroughly on racks. Remove 
pan and paper, wrap cakes in foil, and 
store in air tight containers. Moisten once 
a week witli a little brandy, if desired. 
Makes 6 pounds of cake.—D. C., Belling- 
ham, Wash. 
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Crumb topping 


Sprinkle these crisp seasoned crumbs as a 
topping on casseroles and hot soups— 
they’re even good tossed in green salads. 
Blend 1 cup bread crumbs (or use finely 
rolled prepared seasoned stuffing) with 2 
teaspoons of instant minced onion, 
2 tablespoons sesame seeds, and + table- 
spoons melted butter. Toast in a moderate 
oven (350°) until golden, stirring occa- 
sionally; takes about 8 minutes. Let cool 
and store in an air tight container or 
freeze until needed —D. N. L., Seattle. 
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MEAT BALLS AND MUSHROOMS 


in tomato sauce 


1% c. soft bread crumbs 1 egg 
Y% c. milk 


1% c. tomato juice 


| Combine bread, milk, mustard, egg. 
| Add 1 tsp. salt, a little pepper. Beat 
| well with mixing spoon. Add onion 

and ground beef. Mix thoroughly. 
| Form into 12 meat balls. Brown in 
hot fat. Blend 2 tblsp. flour in fat. 
Add tomato juice, '2 c. water, and 
mushrooms with liquid. Bring to 
boil; reduce heat; cover; simmer 30 
minutes. Serves 4 to 6. 





1 tb. ground lean beef 
2 tsp. prepared mustard 2 thisp. chopped onion 


4 oz. can Keystone Mushrooms 














Mushrooms make 


meat balls marvelous- 


KEYSTONE 


makes marvelous 


MUSHROOMS! 





Mushroom Magic puts zip into 
numberless dishes— meats, seafoods, 
stews, salads. But there’s a differ- 
ence in mushrooms, so always choose 
Keystone quality Mushrooms for 


especially delightful flavor. 
them wherever you would use fres 
mushrooms. Three types: fanc 


Use 


h 
y 


buttons, fancy sliced buttons, stems 


and pieces. 


FREE! 


Recipe book packed 
with mushroom 
dishes and menus 
Write today 
Keystone Mushroom 
Co., Dept. 2, 
Coatesville, Pa 
ee Cnr 
CCroranoed by > 
Good Housekeeping 
© top . 
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uddenly yo 
dishwasher 


washes up 10 
30% Better s 


With other detergents foam 
from food soil keeps water 
pressure down. Causes spots. 


With new, advanced 
FINISH full water pres- 
sure washes dishes 
thoroughly. Prevents spots 


Advanced detergent assures spotless dishwashing 


It’s remarkable the improvement 
you see the minute you start using 


advanced FiInisH in your auto- 


matic dishwasher. Water spots 


start to disappear immediately. 
The more you use FinisH the 

bigger the improvement. Lead- 
ing dishwasher manufacturers 


wholeheartedly approve advanced 


FintsH. So will you! 
Try FInisH, won’t you. 


AUTOMATIC DISHWASHING 





with Foam Control 


advanced formula f] 





For Spotless 









Another famous product of 


ECONOMICS LABORATORY, INC, 
250 PARK AVE., NEW YORK, N. Y¥. 
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Good cating in 
the carly hours 


For a good cook on your Christmas gift 
list, consider the new Sunset cookbook, 
Breakfasts & Brunches (Lane Publishing 
Co., Menlo Park, California, 1959; $2.95). 
It’s an imaginative collection of recipes 
and menu ideas for meals or snacks from 
midnight to afternoon. 

With early-in-the-day entertaining be- 
coming more and more popular, you'll 
probably want a copy for your own 
kitchen, too. In its 160 pages are 69 menu 
suggestions and over 300° recipes, all 
tested and approved in the kitchens of 
Sunset Magazine. 

You'll find ideas for almost any breakfast 
that strikes your faney: “Golfers’ Break- 
fast .. . Garden Breakfast for Two . . . 
Portable Breakfast ... Company Break- 
fast Barbecue . . . Sandwich Breakfast.” 
Or try the novelty of a “Midnight Break- 
fast”: French Onion Soup, Waffles with 
Creamed Chicken and Almonds, Broiled 
Pineapple and Sausage Patties, Toast, 
Coeur a la Creme and Coffee. 

If vou’re planning a gala brunch party, 
you might like to make it a “Pancake 
Brunch,” a “Late Risers’ Brunch,” a 
“Gingerbread Brunch.” And for approach- 
ing holiday festivities, there’s a “Drop-in 
Christmas Morning Buffet.” 

Two additional chapters give supple- 
mental recipes to weave into your own 
breakfast and brunch eating pattern as 
you wish, They include morning fruits, 
eggs, pancakes, waffles, toasts, beverages, 
quick breads, and yeast breads. 

Sturdy spiral wire binding allows cook 
book pages to open easily and lie flat. 
The cover is of washable plastic. 
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THE 9, SENSATION THAT 


KEEPS TODAYS FOODS 
FRESH TOMORROW 


. its inner-waxed 














eee 


WAXTEX comes in the 
roll that can't fall out 
of the box, and 


—the same fine WAXTEX 
comes in handy 
sandwich bags, too! 
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Quickest way to yeast baking... 
with Bisquick and Fleischmann’s Yeast! 


Ah, the homey fragrance of yeast baking that 
blesses your kitchen! And the proud creations 
you'll bring to your table, homemade and hot! 
Like these heavenly ‘‘Coffee Breakers’’. . . these 
lighthearted ‘“‘Hurry-up Yeast Rolls’”—both only 
one rising! Yeast baking is fun the easiest way 

. with Bisquick and Fleischmann’s Yeast! Try 
it soon! Directions on your special Bisquick box. 


“Beatty Chock 


: 1."“Coffee Breakers’’—twist . 


filled dough strips. 


* 2. Seal ends in baking pan. 
3 (Recipe on package.) 


All-in-one baking mix 
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Tart red pomegranate seeds decorate the 
surface of this creamy cheese loaf. You 
serve it with exotically flavored fruits 


Exotic fruit snack 


This takes some effort 
but your guests will be pleased 


For a colorful and unusual snack when 
you're entertaining, or a light fruit des- 
sert after a holiday dinner, serve this 
pomegranate-studded cheese loaf (with 
melba toast or crisp crackers) and creme 
de menthe grapes, green-tipped pistachio 
pineapple fingers, and honeyed figs. 

These fruits are “finger food,” but be sure 
to have cocktail napkins handy, especially 
for the figs. 

Pomegranate Cheese Loaf * Blend _ to- 
gether until smooth 1 package (8 07.) 
cream cheese (at room temperature), 1g 
pound Roquefort cheese, and 44 pound 
soft Cheddar cheese spread or 4 pound 
mild or sharp Cheddar, shredded. Chill 
thoroughly, then shape into a loaf or ball. 
Dot surface with pomegranate seeds and 
chill until ready to serve. 

You can make this cheese mixture several 
days before you shape and serve it. 
Creme de Menthe Grapes * Divide a me- 
dium sized bunch of seedless grapes into 
small clusters; wash and drain thoroughly. 
Dip each cluster into a small amount of 
creme de menthe (14 to ¥ cup in a small 
deep bowl will be ample). Dust grapes 
generously with powdered sugar, place on 
a baking sheet, and set in the freezer 
or freezing compartment of your refrig- 
erator for 25 to 30 minutes. Refrigerate 
until ready to serve. Sprinkle lightly with 
powdered sugar when 
ranged on tray, if desired. Or, instead of 
using creme de menthe, you can dip 
the grapes in 1 egg white, slightly beaten, 
then sprinkle with powdered sugar. 


grapes are = ar- 


Pistachio Pineapple Fingers * Cut fresh 
pineapple into small fingers, or use canned 
pineapple spears, and drain well. Dip one 
end of each pineapple piece in finely 
chopped pistachio nuts. Arrange on cheese 
tray, or chill until ready to use. 

Honeyed Figs * Choose well shaped, dried 
light color (calimyrna) figs, and chill for 
2 or 3 hours in a mixture of half honey, 
half Port wine. Serve figs in a small dish 
of the honey and Port on the cheese tray. 
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MAKERS OF 


Fromm and Sichel. Inc 


The 


Christian 
rothers 


of California 


FINE WINES, SPARKLING 


The Christian Brothers Novitiate at Mont La Salle is nestled 
in the Napa Valley of California. The Valley’s select grapes 
are cultivated for The Christian Brothers Burgundy. 


From the dedicated labors of 
devoted men come the great wines of 


WINES 
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BRANDY 


.. Sole distributors. New York. N.Y.. Chicago. Ill.. San Francisco. Calif, 
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Tender, creamy-rich Borden’s Cottage Cheese! Fresh, 
ripe-red tomatoes! Carrot sticks, olives and green 
pepper for trim. Borden’s Wigwam Salad please tribe 
very much. 


Borden’s Cottage Cheese made this morning. Rushed 
with speed of arrow to your neighborhood grocer. 
Equal to finest beef in protein nourishment. Only 15 
calories in a tablespoonful. Very good t@i@at every meal. 
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COUNTRY STYLE & 


COTTAGE CHEESE of 
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ie look same, 
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Wampum warning: Many cottage ch 
price same, seem same. Only Borden’s 
bargain. You like, Mighty Mother! 
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Dry ice is placed on first layer, near side 
of jar, in preserving nut meats by this 
method. Use tongs to protect fingers 


g nat 


Preservin 











Cookies 





e Moist, chewy, naturally sweet 
Sun-Maid Raisins keep cookies 
fresh and delicious far longer. 
So try adding a handful or so of 
lightly floured Sun-Maids to 
your favorite cookie mix. Use 
them to glamorize, energize your 
cooking and baking! 








For quick-energy 
between-meal snacks 


e Buy the handy, thrifty 
Sun-Maid 6-Pack — ideal 
for outings, lunch boxes, 
sweet treats—in fact, 
whenever you’re hungry! 











e You'll be delighted with the 
flavor difference Sun-Maid 
Raisins make when added to 
your cake mixes. Sun-Maids 
lend extra energy, too. And 
they’re great body-builders—be- 
cause they’re loaded with iron, 
calcium and vitamins. 








meats...with dry ae 


Send for FREE Recipe Book 
@ Write to Sun-Maid Raisin Growers of California, Dept. SS-119, Fresno, Calif., 
4 , , or your copy of ‘‘More Downright Delicious Sun-Maid Raisin Recipes.” 
This method of preserving shelled walnuts 





or other nut meats—or any dry product 


mH Ee ee 


such as beans, corn, or peas—is the most 
satisfactory we have found. The pro- 
cedure has been worked out by the Uni- 


CIDER SIPPIN’ 


versity of California Agricultural Exten- | & = Nae . 
honor. Throughout the ages, such 


\/ 
> Bs 
great blades have always been the 


gifts chosen... e 
for Great Occasions 


To honor any modern achievement, 
Carvel Hall’s great blades... carv- 
ing sets and steak knives . . 
match the greatness of modern 
occasions (birthdays, holidays, 
raises, promotions). The truly 
great blades... 


sion Service. : wie) —— ” 
Dry ice (solid carbon dioxide) evaporating 
in a jar of nut meats forces out the air, 
which is lighter: then you seal the jar air- 
tight. Absence of air prevents rancidity, 





and makes it impossible for insects to de- 
velop inside. The carbon dioxide is harm- 
less, so the nut meats will be perfectly 


The Great Blades 


This famous sword was presented 
to John Paul Jones by the King of 
France, Louis XVI, as a special 


safe to eat. 

Shell walnuts and make sure the meats 
are dry. Put a layer of nut meats in the 
bottom of a quart jar, then place a 1-inch 
cube of dry ice (using tongs, never your 
fingers) on tlhe nuts and close enough to 
the edge of the jar so that you can see 
it after the jar is filled with nut meats. 
(Dry ice may crack the glass if it touches 
the jar’s sides or bottom.) 


GOLD MEDAL: 


Screw down the lid until it begins to 
tighten, then turn it back until it’s 
slightly loose to allow air and excess car- 
bon dioxide to escape. 

Do not seal jars until all the dry ice has 
disappeared, This is very important, be- 
OF THE STEELSMITH .~ 


WHERE CRAFTSMANSHIP 
MEANS EXCELLENCE 


Write for free booklet: Carvel Hall, Crisfield, Maryland 


cause the evaporating dry ice can build 
up enough pressure to explode the jar if 
it cannot escape otherwise. 








Leave jars undisturbed until the dry ice 
is all gone (this takes several hours); then 
screw lids down tight. Store in a cool 
place until ready to use. 
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Cinerarias in full flower in Sunset’s patio in May. Plants were 
set out in fall, grew while azaleas (upper right) carried color 
through March, April. If frosts are heavy in your area, set 
out plants in spring (see page 230 of the March 1957 Sunset) 


SUNSET 





NOVEMBER IN YOUR GARDEN: This is the garden 
gambler’s month; and here’s why gambling doesn’t pay 


The weather this past year has offered its 
share of surprises. In many sections, last 
winter was one of the warmest and driest 
in years. Summer was hotter than usual 
in interior valleys. Then, on September 17, 
the first big rain of the season arrived 
in northern California, a month or so 
ahead of schedule. 

What will this winter be like? Will it be 
warm and dry, or cold and wet? 

Don’t gamble. Check now to see that 
trees, vines and shrubs are well staked or 
tied. Inspect overheads and fences to see 
if they will withstand heavy winds. (In 
intermountain gardeners should 
already be well along with these jobs.) 


areas, 


In a normal year, you can expect many 
warm gardening days in California in 
November; nevertheless temperatures are 
dropping. There may be a gradual and 
steady decline, or sudden, unexpected 
dips. Last year we experienced one of 
these sudden drops following the big 
storm of November 17. It caught many 
gardeners off guard, and lush growth on 
such plants as geraniums and _ fuchsias 
was damaged by the frost. 


Snails on the go 

On page 174 in the March 1959 Sunset, 
you read All about garden snails—espe- 
cially how to get rid of them. There you 
found out about the estivation period (a 
kind of summer hibernation) of snails. In 
dry parts of the garden this takes many 
snails out of circulation. But when the 
winter rains start, and the temperature 
and humidity are more to their liking, 
snails become active again, This month 
would be a good time to reread the article 
that’s cited above. 


Dichondra in November? 

You can start a grass lawn in November, 
but it’s not a good plan to start di- 
chondra now, either by sowing seed or 
by setting out plugs from flats. (You 
probably won’t be able to get the seed 
now anyway.) Dichondra grows best in 
warm weather. 

If you have an established dichondra 
lawn, continue to feed it lightly and mow 
if necessary. On page 241 of the April 
1959 Sunset there is a comprehensive 
article on dichondra. 


Bulbous iris—Dutch, 
Spanish, English 

If you have never grown one of the bulb- 
ous iris, we think you’re missing a good 
bet. Of all the iris, they have some of the 
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best flowers for cutting. Bulbs are dug 
and shipped from early September to De- 
cember. Order early, and plant as soon 
as they arrive. 

Dutch iris are the most widely available 
in nurseries and are the easiest to grow. 
Flower colors are white, blue, lavender, 
purple, yellow, bronze, and combinations 
of these. They open in March and April 
in mild areas, and about a month later 
in colder climates. Height is 18 to 24 
inches. Plant bulbs 3 to 4 inches deep in 
a sunny spot. 

Spanish iris bloom in June, in white, 
bronze, gold, brown, and blue shades. 
Height is 12 to 24 inches. Dutch iris are 
related to this group. Plant bulbs in sun, 
3 to 4 inches deep. 


Gold and Silver is the name of this Dutch 
iris—white standards and yellow falls 


English iris bloom in June, in white, pale 
blue, lilac, and dark blue. Many are 
flecked or mottled, There are no yellow 
shades. English iris are a little more de- 
manding than the others. They grow best 
in a neutral or slightly acid soil, and must 
have ample moisture from the time foli- 
age appears in spring until August. Height 
is about 12 to 24 inches high. Plant 3 to 4 
inches deep; they like part shade. 


Christmas workshop projects 
You can shop for days and_ probably 
never come up with a gift for a gardener 
that is more appreciated than a living 
plant. You can get gift plants at nurs- 
eries and florists, of course; but if you’d 
like to fix the gifts yourself, now is the 
time to get started. Geranium cuttings 
made now will be rooted by mid-Decem- 
ber; so will marguerite, heliotrope, heli- 
anthemum, lavender, rosemary, perennial 
candytuft, sedum, and ivy. 


ROOTED 
GERANIUM 
CUTTINGS 


NEPETA 
DIVISIONS 


VINCA 
DIVISIONS 


SEDUM 
GROUND COVER 


Work bench of Christmas projects: gifts 
that cost little and give much enjoyment 


Divisions of some of the perennials you 
are dividing now will make good gifts, 
placed in pots or cans covered with bright 
paper. Campanula, coral bells, nepeta, 
phlox, salvia, and Shasta daisy are at few. 
A flat of a ground cover, given to a friend 
with a new garden, will be weleomed with 
open arms—ajuga, snow-in-summer, fes- 
tuca, wild strawberry, sedum, vinea. Di- 
vide overgrown clumps or stands and set 
them in neat rows in a flat. 
You'll find other Christmas workshop 
ideas on page 192 of the November 1957 
Sunset. If you don’t have that particular 
issue, we'll mail you a copy of the article 
if you send your request with a stamped, 
self-addressed envelope to the Garden De- 
partment, Sunset Magazine, Menlo Park, 
California. 
Cultivating when soil is moist 
A few days after the first heavy rain, 
garden soil is generally in ideal condition 
for cultivating. In the moist soil power 
cultivators won’t bind: and if you hoe or 
spade by hand, you won’t get sore wrists 
feet the way you do when trying to 
work sun-baked soil. 
However, if the soil in your garden is 
loose and in good condition, don’t cul- 
tivate it just because you like to run. the 
power equipment. Constant turning over 
of the soil doesn’t do any good, and may 
even have an adverse effect. 


It looks like pink agapanthus 
No, it’s not a pink agapanthus, but 
Nerine bowdenii, a South African bulb 
belonging to the Amaryllidaceae family. 
It does look a lot like an agapanthus— 
strap-like leaves, sturdy flower stalk 
topped by a rounded cluster of 8 to 12 
blooms. The agapanthus bloom in spring 
and early summer, whereas this nerine 
flowers in October or November. The 
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blossoms are cyclamen pink, with a deep 
rose line down the center of each of the 
six segments. They last about two weeks. 
Nerine bowdenii is not a hardy bulb that 
you can plant out in the garden where 
frosts are heavy or where the ground 
freezes. However, it does very well in a 
pot or container in a sheltered spot. In 
mild winter areas, set bulbs 3 to 4 inches 
deep in loose, well drained soil. In a pot, 
set the bulb so that the upper half is 
above the soil line. You can squeeze 3 to 4 
bulbs in a 7-inch pot. They bloom best 
in cramped quarters. 

Here’s about how the plant goes through 
its 12-month cycle: New foliage starts to 
appear in August or September. Flower 
stalks (18 inches high) develop and 
blooms open in October or November. 
The foliage remains after bloom until 





Nerine bowdenii is in flower now. Blooms 
are pink with deep rose line down center 


spring or early summer when it yellows 
and dies down. Then the bulb goes al- 
most dormant, resting until growth starts 
up again. 

Water and lightly feed the bulb when 
growth starts. Keep it watered during 
the entire growing season until leaves 
begin to yellow. Then withhold water un- 
til late summer or fall when new growth 
starts. Feed right after bloom. 

Bulbs can be ordered anytime, so you 
can get them now and plant them. One 
grower offers Nerine bowdenii bulbs for 
about $1 each. 


Living Christmas trees— 
order now 

Many nurseries now have stocks of balled 
and burlapped conifers that can be put 
in containers and used as living Christmas 
trees. These have become quite popular 
in recent years, so don’t wait too long 
before making your selections. Don’t 
bring the trees into the house until the 
very last minute, and then only for a 
short time. Keep the root ball moist. 


Heat cones to remove pitch 

If you’ve been collecting forest cones 
through the summer and fall to use for 
Christmas decorations, and they’re cov- 
ered with pitch, put the cones on a tray 
or sheet of aluminum foil and place in a 
“warm” oven (don’t set above 200°). The 
pitch will melt. You can also melt the 
pitch by holding a cone over a gas flame. 
Don’t get cones too hot or they will 
scorch. 


FOR RIPENING 
GREEN 8 






: HANG VINES, TOP 

DOWN, FROM 

CELLAR RAFTER 

...OR LAY THEM ONE LAYER DEEP 
IN FLAT 
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Some gardeners believe flavor of tomatoes 
is enhanced by ripening on vines indoors 


Ripening late tomatoes 

You can save the last of the tomato crop 
by picking it green and placing in a cool, 
dark place. When the tomatoes turn red, 
put them in the refrigerator. Or you can 
pick, wrap in paper, put in a box, and 
place in a cool place. Many gardeners 
like the taste of vine-ripened tomatoes. 
They pull up the whole vine and hang 
it upside-down in a warm spot to ripen. 
But pick the fruits before they fall off 
the vine, or they may bruise. 


Get tools ready 

Before you start major pruning jobs next 
month, better see that pruning shears, 
loppers, and saws are sharp and in good 
condition. A dull saw won't go through a 
six-inch-thick tree limb very fast. Dull 
pruning tools make sloppy cuts, and 
they’re bad for the temper. 


More on vegetable harvest 

Beets, carrots, and turnips can be left in 
the ground until after heavy frosts, even 
after the tops die down; but dig them 
before the ground freezes if you live in 
cold winter areas, Leave about an inch 
of stem on if you plan to store them. 





NOVEMBER CHECK LIST: Tis as a work-ahead month 


Annuals. The big thing now is to 

keep the annuals you set out a 
month or so ago growing well and free 
from pests such as slugs and snails. If the 
weather is fairly warm, the annuals will 
come along fast, and be ready to give you 
color when you need it in January and 
February. If it’s cool, growth slows down, 
and they'll take longer to reach the bloom 
period. 
B Azaleas. If you plan to give azaleas 

as gifts for Christmas, now is the 
time to buy small plants in liners and 
pots, and repot them in attractive bonsai 
dishes or other containers to make them 
a little more special as gifts. They may 
not be in bloom by the holidays, but 
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they'll be lush-looking and probably 
loaded with buds. Don’t forget to give 
hardy forms if they’re going to be grown 
outside. 

Berries. You probably won't find 

cane berries in nurseries this early 
in the season; the big planting period 
comes in December and January. But 
this is a good time to prepare the beds. 
Spade deeply and work in rotted manure 
or other humus-building matter. Most 
cane berries grow best in a deep, well 
drained soil. 

Bulbs. When their foliage turns 

yellow, it’s time to lift tuberous 
begonias and gloxinias. Gladiolus corms 
and dahlia tubers should be lifted and 


stored for the winter. Try to finish up 
all bulb planting this month or the first 
part of December. Lilies can go in the 
ground now. See Can amateurs grow lilies? 
on page 213. 

Camellias. If you want to disbud for 

larger blossoms, this is the time 
to do it, when you can easily tell the 
leaf buds from the flower buds. The latter 
are the fat ones. Twist off carefully, 
leaving about two buds on each terminal. 
There isn’t much point in disbudding 
small-flower varieties; chances are the re- 
maining blossoms won’t be any larger. 
Keep plants well watered through the 
winter, especially if they’re growing in 
containers or under eaves. 
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Border plants or edgings 
Annuals make colorful borders and edg- 
ings, and they'll undoubtedly always 
remain top favorites. But if you want 
something a little more permanent—bor- 
ders you don’t have to change every year 
—try these evergreen perennials: 
Yellow alyssum (A. saxatile). This plant 
grows about 8 to 12 inches high with a 
spread of up to 2 feet. Foliage is gray- 
green. Yellow flowers are carried in dense 
clusters in late winter and on into June. 
Varieties, with flowers in varying shades 
of pale to deep yellow, are also available 
(see page 136 of the February 1959 Sun- 
set). Shear back plants about half way 
after the first flush of bloom. 

Wall rockcress (Arabis albida). The maxi- 
mum height of this plant is about 6 inches, 
with a 12-inch spread. White flowers in 
loose clusters open on 4-inch-high stalks 
in early spring. A variegated form with 
leaves edged with pale yellow is also avail- 
able. Remove old flower stalks, and shear 
back the foliage about half way. 

Coral bells (Heuchera sanguinea). You 
can’t mistake this plant in spring and 
early summer when red, wiry flower stalks 
with their white or pink, bell-like flowers 
sway a foot or more above the mound of 
round leaves. Cut off the old flower stalks. 
Perennial candytuft (Iberis semper- 
virens). Many gardeners confuse the bo- 
tanical name iberis with arabis. However, 
the plants are quite different. Candytuft 
has leaves of darker green, and the small 
white flowers are in compact flat clusters 
that are at the ends of the leafy stems, 
not on leafless stalks like the arabis. 
Blooms cover the plant in spring and 
early summer, Shear back candytuft oc- 
casionally to keep the plant compact and 
to remove old flower clusters. Plants get 
1 foot high, 2 feet across. 
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Fall is a good time to set out these perennial edging plants. You can buy them in 
flats, pots, or cans now. Or you can get plants from cuttings, divisions, or seed 


Peach leaf curl 

Peach leaf curl first appears in spring 
when the new leaves come out. It’s easy 
to spot because the leaves become twisted, 
thickened, and curled on peach (both 
fruiting and flowering) and nectarine 
trees. It’s caused by a fungus that is 
usually carried over from year to year 
on the buds, bark, and branches. It enters 
the tree when the buds first open. Once it 
gets into the tree, there isn’t much you 
can do about it until the next year. But 
you can help prevent infestation next 
spring by spraying trees about mid-No- 
vember, and again in mid-January (before 


buds swell), with lime sulfur or Bordeaux. 
For best results add a sticker-spreader. 


Attention, Garden Clubs: 

In recent months we have had to omit 
numerous garden events because the 
notices arrived after our copy deadline. 
Information on the event should reach us 
three months in advance of the month in 
which you'd like it mentioned in Sunset. 
Fact sheets should include: date of the 
show or garden tour, hours, place, and ad- 
mission fee. (In case any of these should 
be still undecided three months before- 
hand, we can fill them in if they reach us 
two months before publication.) 





Chrysanthemums. This is the month 

to enjoy them—all your work the 
past spring and summer is paying off 
now. See the new varieties in bloom and 
make your selections for next year. The 
article on page 90 tells how to make 
cuttings and how to train plants for a 
big splash of color next fall. This isn’t 
the time to make cuttings, so clip out 
the article and put it with your notes of 
things to do in spring. Cut back stems of 
established plants when they are through 
blooming. 


Fuchsias. Don’t let plants dry out, 

but ,don’t force them into new 
growth with too much water, either. Wait 
to prune until next spring. If frost is 
threatened, move container plants under 
cover. If plants aren’t in containers, rig 
up some sort of cover, or mound up 
leaves, soil, or peat around the stems to 
keep the roots from freezing. 
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House plants. You'll have to keep 
an especially careful check on house 
plants once heat is turned on for the 
winter. If you’ve had poor luck getting 
plants to grow indoors, try placing some 
on a bathroom shelf or counter. Most of 
them like the warm, humid air provided 
by the shower and bath. 
Hydrangeas. Check cuttings you 
started last month. If they’re well 
rooted, move them into larger pots. Es- 
tablished plants won’t need as much 
water as they did last summer, but don’t 
let them dry out. 
Pa Iris. Continue to set out bulbous 
iris. The Dutch, English, and Span- 
ish types are described on page 199. 
Lawns. You can sow a new lawn 
now, but if we get a heavy rain the 
seed may be washed out. That’s a chance 
you have to take in early winter. First big 
storms the past few years have come 


about mid-November, so you may miss 
the heavy rain by seeding early. 

Shrubs and trees. In some ways No- 

vember is a better planting month 
than October, when it’s still warm and 
the soil is still dry and therefore harder to 
dig. Trees need staking and tying, of 
course; it’s wise to stake tall shrubs, too, 
until anchor roots have a chance to de- 
velop. Spray peaches and nectarines for 
peach leaf curl with lime sulfur or Bor- 
deaux (see item above). 

Vegetables. If you live in a mild sec- 

tion of California, you can still sow 
seed of lettuce (50 to 80 days to ma- 
turity), onions (90 to 110 days), peas (50 
to 85 days), radishes (25 to 40 days), and 
spinach (50 to 70 days). Set out plants 
of broccoli (60 to 70 days), cabbage (90 
to 150 days), cauliflower (50 to 70 days), 
and artichoke divisions (1 year). These 
maturity periods are only approximate. 
































PROMISING NEW IDEA: “Pedigreed” trees 





"Height 15 &. 


Planted 
Noy. 26, 1954 


Liquidambar styraciflua Palo Alto, Amer- 
ican species, largest of 3 here. Selected 
from tree in Palo Alto, California, noted 
for upright compact growth, vivid orange- 
red color at peak near Thanksgiving 





L Sea | Ci a all wits 
Ginkgo biloba Autumn Gold. Symmetrical 
oval-upright; dense head. Insect, disease- 
free, good street tree. Only non-fruiting 
male type grown in the West. Ginkgo’s 
autumn color tops among cultivated trees 
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Liquidambar formosana Afterglow. Grows 
1%, as high as L. styraciflua. Juvenile leaves 
lavender-purple on all branch tips. Bud- 
wood at foundation taken from tree above, 
grown from seed collected in Formosa 


| 





Height 15 ft. 
Planted 
Nov. 26, 1954 





[| oy 


Persea indica. Evergreen ornamental avo- 
cado, small fruits not messy. Rich green 
leaves. Tests in various areas indicate 
tolerance to wind, salt spray, many 
soils, Reaches 30-40 feet. Hardy to 23° 


Liquidambar orientalis. Smallest of these 
3 species. Several selections under test; 
only seedlings available now. Autumn col- 
or similar to American species, but less 
vivid. Bark very corky on young trees 






Height 9 ft. 
Planted 
Dec. 14, 1955 





ae 
od 
Magnolia grandiflora St. Mary. Good 
growth habit, proportions; handsome 
leaves, brown-felted beneath; large porce- 
lain white blooms. Parent tree in Florida, 
planted 1916, now over 50 feet high 
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grown for Pacific Coast gardens 


After eight years of rough going financially in pursuing a dream, 
the Saratoga Horticultural Foundation can review its progress 
with a large measure of pride. 

Here and on the following pages, Sunset takes a look at the 
foundation’s growing grounds and at some of its products— 
“pedigreed” trees that are going out by the thousands to nurs- 
eries in the West and, in the case of certain hardy species, all 
over the country. 

A non-profit corporation, supported in part by grants from 
friends, the foundation was established in 1951 in Saratoga, 
California, for the purpose of developing and reproducing im- 
proved forms of ornamental trees and native shrubs. Co- 
founders were Ray D. Hartman and Maunsell Van Rensselaer, 
present director. 

The foundation set out to do with shade and ornamental trees 
what experiment stations, botanic gardens, and nurserymen 
have been doing with fruit trees, shrubs, and a few shade trees 
for years and years—selecting outstanding individuals and 
propagating them vegetatively. Seedlings of plants are variable 
in form, foliage, vigor, and hardiness. It is possible to duplicate 
a selected individual by growing from a part of that individual 
plant—by rooting pieces of branches or tips (cuttings). or by 
inserting a bud of the selected individual into a seedling, 
(budding), or by grafting a piece of the individual (scion) into 
a plant grown from seeds. 


Foundation director, Maunsell Van Rens- 
selaer inspects block of Liquidambar Palo 
Alto. Note remarkable uniformity of trees 
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We have singled out six star performers because they’re avail- 
able in large quantities and can be ordered from your uursery. 
They are: Liquidambar styraciflua Palo Alto; L. formosana 
Afterglow: L. orientalis; Ginkgo biloba Autumn Gold: Persea 
indica (sometimes sold erroneously under the name of P. bor- 
bonia); and Magnolia grandiflora St. Mary. On the opposite 
page are photos showing how these trees look in the test plot; 
in 5-gallon cans (size when set out in plot); and a close-up of 
the leaf with a 1-inch square to indicate size. 

All but the persea and magnolia were introduced by the founda- 
tion. Persea indica has been recommended as an evergreen tree 
deserving extensive testing. Magnolia grandiflora St. Mary was 
developed and introduced by the Glen St. Mary Nurseries in 
Glen St. Mary, Florida, and was introduced to the West by 
the Clarke Nursery, San Jose, California. Since none of the 
clones of M. grandiflora developed by the foundation itself are 
ready for distribution in large numbers, Magnolia St. Mary is 
offered as the selection considered by the foundation to be 
the best available in quantity at this time. 

In addition to the home-ground test plantings, trees from the 
foundation are being tried in various other areas in the West. 
Samples of each of the trees pictured on the opposite page 
are growing in the botanical garden on the campus of the 
University of California at Davis and on the grounds of the 
California Polytechnic College at San Luis Obispo. Tolerance 


DARROW M. WATT 


Portion of growing grounds at Saratoga Horticultural Foundation, Saratoga, California. 
Located at the base of foothills, Santa Cruz Mountains beyond, area has beneficent 
climate, fertile soil. Seen here are thousands of trees ready for shipment to nurseries 
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Known as 





A Naturai 
California 
Blanket 


for 


California 
Gardens 


. 


Fertimulch 


A product of 


Burney, California 


THE PERFECT ORGANIC 
SOIL CONDITIONER 


*“Nature’s 


Available at progressive nurseries 
throughout Northern California in 
bags of 1, 2 and 3 cubic foot content. 


Write for dealer list to 


SCOTT LUMBER COMPANY, INC. 


Burney, California 


Bark from the giant evergreens of the 
Shasta-Cascade Wonderland is ground 
and composted with ammonium ni- 
trate for six months in the open air 


SCOTT LUMBER COMPANY, INC. 


Own Humus 
Blanket,” and resembling closely the 
humus of the forest floor from which 
it springs, FERTIMULCH holds and 
distributes moisture where it is most 
needed. It also promotes aeration and 
modifies alkalinity. Soil treated with 
FERTIMULCH 
hospitable bed for your most cher- 
ished shrubs and flowers. Used as top 
dressing, about 44 inch deep, FERTI- 
MULCH restores green freshness to 
lawns baked dry by summer suns. 
natural organic product, FERTI- 
MULCH is clean and easy to handle, 
and the effects of its application last 
for years, not for just a season. 


makes a warm and 
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Magnolia seedlings in soil and fertilizer 
test to find the best medium for rootstock 
seedlings. Gerd Schneider conducts test 


of these trees to oak-root fungus is being 
tested at the University of California De- 
ciduous Fruit Experiment Station. 
Several of the foundation’s introductions 
are planted in the Los Angeles State and 
County Arboretum at Arcadia, and at the 
University of Washington Arboretum in 
Seattle. 

Ginkgo Autumn Gold has been widely 
test planted in Fresno and Modesto, Cali- 
fornia, and other cities in the interior 
valleys. 

Liquidambar styraciflua Palo Alto is 
growing in Pasadena, Monrovia, San 
Diego, and in most cities in central Cali- 
fornia. Trial plantings of Persea indica 
have been established in Richmond and 
Sunnyvale, California. 

Trees propagated by cuttings, budding, or 
grafting create what is known as a clone— 
or a race of new plants. All such progeny 
from an individual will have the same 
characteristics—structure, foliage, flowers, 
hardiness—as the parent plant. 

Every plant that is clonally reproduced at 
the Saratoga Horticultural Foundation 
carries a label giving the clonal name and 
stating that it has been grown at the 
foundation. Each of the trees we show, 
with the exception of Persea indica, is a 
member of a clone. 

If the form of a tree species when grown 
from seed varies from widespreading and 
irregular to stiffly upright to low canopy, 
it is possible through selection to create 
several clones—one that serves well as a 
patio tree, another as a street tree, and 
another as a park tree. 

One dramatic illustration of the value of 
the program was the introduction of 
Ginkgo biloba Autumn Gold. Here for the 
first time is a ginkgo known to be a male 





at the time it is planted, making it pos- 
sible to heed the warning that the female 
ginkgo produces foul-smelling fruits. This 
clone also has a dense, symmetrical crown, 
quite distinct from the typical ginkgo. 


The foundation is constantly searching 
for outstanding individuals. Dozens are 
under test. Some of these are: fruitless 
forms of Ceratonia siliqua and Olea eu- 
ropaea; Geijera parviflora; Idesia poly- 
carpa; Fraxinus holotricha; columnar 
forms of Koelreuteria paniculata, Lirio- 
dendron tulipifera, Acer macrophyllum, 
Carpinus betulus, and Tilia cordata; a 
regular form of Liriodendron chinense; 
Cinnamomum glanduliferum; Olea chry- 
sophylla; Tristania laurina; Arbutus can- 
ariensis; a selected form of incense cedar 
(Libocedrus decurrens); an upright form 
of holly oak (Quercus ilex); and a race of 
Cornus nuttallii. A constant search is also 
being made for trees that will thrive in 
communities on the immediate sea coast. 
Most interesting are the tests going on 
with special forms of well known trees. 
On trial are 12 types of ginkgo, 4 types of 
Magnolia grandiflora, 4 types of Liquid- 
ambar styraciflua, 2 types of Liquidambar 
orientalis, and 3 types of Pistacia chi- 
nensis. 

Developing trees of predictable perform- 
ance is one thing. Getting them to the 
public free of pests and diseases, vigorous 
and ready to grow, is another. The 
foundation follows the most modern nurs- 
ery practices in sanitation, soil mixes, and 
fertilizing. 

Benches, flats, propagating and potting 
soils are thoroughly fumigated. All plants 
are subject to a monthly spray program. 
All plants are fertilized lightly and often. 
(Soil mixes as well as the fertilizing pro- 
gram are checked once a month by a soils 
and fertilizer consultant.) 

Just before a plant leaves the Saratoga 
Horticultural Foundation grounds, it is 
given a top dressing of mulch and ferti- 
lizer that will provide sufficient nutrients 
for a period of 30 to 90 days, depending 
on the season and the needs of the par- 
ticular plant. 





Open for Saturday visits 


The Saratoga Horticultural Foun- 
dation is open to visitors on Satur- 
day mornings from 10 to 12, during 
which time there are conducted 
tours of the grounds. 

No plants are on sale, Plants grown 
at the foundation are available at 
retail nurseries only. 

The foundation is located on Verde 
Vista Lane in Saratoga, one block 
West of Highway 9 (Sunnyvale- 
Saratoga Road). 
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When Pride’s haze forms, 
real wax is going on! Not 
just a temporary shine, 
but the hardest, 

longest lasting 
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JOHNSON'S . 
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you can give F ( 
your furniture rl e 
FURNITUR 
...no rubbing! ie 
Just apply, let dry... - rubbing! 


then just whisk away the Thr f 
haze. That’s all! 


‘“Johnson’s”’ and ‘‘Pride”’ 
are registered trademarks of 
S. C. Johnson & Son, Inc. 


For free 12-page illustrated MANUAL OF HOME CARE, 
write to Consumer Service Department P 59, Johnson's Wax, 


Racine, Wisconsin. JOHNSON/S Dp wax 
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Mail coupon, get swatches of Cabin Crafts Acrilan to “battle test” yourself 


a 


City State 


Want to see the newest carpet fashions? They're 
all made by Cabin Crafts in Acrilan.® This stunning 
loop-and-cut pile is one. Another has a lush, velvety 
look. A third mixes tones for a totally new effect. 
You won’t see any other Acrilans quite like them. 
Being Cabin Crafts, they’re superb looking and 
they stay that way! You'll see for yourself when you 


@®Chemstrand’s Acrylic fiber 


Address 
I enclose 25¢ to cover mailing costs. 


“battle test” the three swatches we send. Spill food, 
liquids or grease on them. Then do a quick clean-up 
with detergent and water. Just try to crush the pile. 
You'll be amazed to see its remarkable resiliency 
and quick recovery. Prices from $10.50 to $19.95 
sq. yd. Mail coupon and 25¢ to Cabin Crafts, Inc., 
Dept. S-11, 643 S. Olive St., Los Angeles, Calif. 


A better idea in rugs and carpets... Needletuft by 
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Country thyteto 
in the West 


Idea for a mailbox colony ...and a mail telegraph 
How to stack slab wood in igloo style 


WILLIAM APLIN 


Once this was a helter-skelter colony of 
individual mailboxes. Now, they're about 
as neat and unobtrusive as boxes can be 


Up in Southern California’s Santa Monica 
Mountains there are 10 homes on a pri- 
vate loop drive off the main road. The 
mailman comes to the foot of the private 
approach road. In the early days each 
home owner put up his own mailbox, 
with a resulting hodge-podge of all kinds 
of boxes on all kinds of supports. 

Finally the box owners got together and 
decided to improve the appearance of the 
mailbox area. A carpenter came up with 
the solution pictured here. He used + by 
t-inch redwood posts and 2 by 6-inch 
stringers. Space is allowed at the right 
hand end for another mailbox in case it 
is needed. The boxes are painted beige 
black. A’ sign painter 
the addresses on the boxes in 


the rack is 
lettered 
black. 
A mass of succulents, planted since this 
photograph was taken, now fills the area 
under the rack. 


and 


Mailbox telegraph 


Here is another mailbox idea. This one is 
for the lone box that is over the brow 
of a hill or otherwise out of view from 
the house. The owner rigged this tele- 
graph system so you know at the house 
the mailman has opened the box, and can 
avoid unnecessary trips down to the road. 
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A small hinge is fastened to one side 
of the mailbox right beside the opening. 
After the owner picks up the mail, he 
folds the hinge flat and closes the door 
with its flange over the movable side of 
the hinge. This movable hinge side has a 
long braided wire attached to it. The 
wire goes through several screw-eye guides 
to a post that ¢s within view of the house. 
There the braided wire is attached to a 
hinged sheet metal flag, painted yellow 
for easy visibility. 

When the mailman opens the box, the 
free side of the hinge on the mailbox is 
released and the cable is pulled back by 
the weight of the metal signal flag, When 
the people in the house see that the flag 
has fallen forward, they know the mail- 
man has opened the box and some mail 
is awaiting them, 


Igloo wood pile 


Here you see several cords of slab wood 
stacked unusual, 
stable, and in some ways more serviceable 
method than the usual straight row stack. 
Slab wood pieces are the flat sides of logs 


igloo-style: an more 


and scrap from a sawmill. Any firewood 
with fairly flat surfaces will stack the 
same way. 

The insides of the igloo are filled up with 
more wood, loose as in a woodbox. You 
can take out the loose wood through the 
door in the side. 


Make such a wood pile on level ground, 
with a slight downslope from center if 
possible. Trace a circle 5 or 6 feet in 
diameter with a pegged cord and lay the 
wood to that circle. Leave a 2-foot gap 
for the doorway, and place the slabs com- 
pactly along this circle. Lay each suc- 
cessive layer about 1 inch farther in 
toward the center than the layer be- 
neath it. 

At a height of about 30 inches, lay a 
board lintel over the doorway gap and 
build solidly all around thereafter. Just 
before finishing, fill the igloo with loose 
wood: then close in the top. If you lay 
each slab with a slight slope down and 
outward, the igloo will shed water ad- 
mirably, 

Needless to add, the igloo makes a fine 
playhouse when no additional wood is 
stored inside. 


HUGH PARADIS! 


A way to stack flat-sided firewood in which 
some of the wood forms the shelter and 
the rest is stored loose inside the shelter 





BUTT HINGE 


< 

o 7 a 
e] ~ METAL STRAPS RIVITED 
TO BUTT 


BRAIDED WIRE 


HINGE 





AS MAIL BOX DOO 
RELEASING LOWER STRAP OF 
BUTT HINGE... 
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Here is how the mailbox telegraph system (described at left and above) works. Be- 
tween the mailbox (left) and the signal flag (right) the braided wire could run up 
hill and down dale. It just needs a system of screw-eyes to track the wire through 
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KASSLER STUDIOS 
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Greenhouse utilizes self-bracing construction of the A-frame. 
Redwood was used throughout. Sheets of plastic held in place 


Under reed and plaste, 
an orchid collection 


1X2" 
DIAGONAL 
BRACE 


CLEAR PLASTIC | 
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SNe 
These are the working drawings. In the Northwest you can sub- 


stitute cedar for redwood. The list of materials is on page 211 
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by battens. Lightweight reed screen covers the cast side to help 
shade it from morning sun. Nearby garage shades west side 


When the Charles Kasslers of Glendora, California, needed 
quick cover for their newly acquired collection of cattleya 
orchids, it didn’t take them long to work out a solution. They 
remembered reading the Sunset story, Working with the 
A-frame, on page 58 of the February 1957 issue; and from the 
ideas it presented they developed a greenhouse tailored to 
their needs. It’s a simple, self-bracing A-frame structure cov- 
ered with polyethylene. Total cost was $75; the time spent 











Interior view. Slat bench at left holds pots of orchids; used 
also for flats. Pea gravel keeps earth floor from getting muddy 
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HE ILLUSTRATED 


NDONNEWS 


1. For 117 years “the window 
through which to look upon the 
world.” World-wide pictorial 
coverage ... science, art, 
archaeology and superb re- 
cording of Royal occasions, 
historical events. 53 issues, in- 
cluding magnificent Christmas 
number, a collector’s item. 


Regular Rate: $22.50 Bonus Rate: $20.25 
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Now available 
in special 


“Combination-of-3” 
Bonus Offer! 








Especially for readers of 
Sunset, Britain’s six finest 
publications are being made 
available on a new basis— 
any combination of three sub- 
scriptions (including three 
of the same publication) will 
entitle you toa special bonus 
rate. 

Take advantage of this 
special offer to give yourself, 
your family and friends 12 
full months of reading pleas- 
ure! Choose wry humour,... 
incisive interpretation, . 
objective business analysis, 
... fascinating visits around 
the globe,—the best of liter- 
ary reviews or the pictorial 
pageant of Britain’s tradi- 
tion—we know you'll be de- 
lighted! 


Just fill in the coupon with 
your choices (a special Mer- 
rie England card with your 
name will be sent on gift 
Ol . Individual publica- 
ti way be ordered on the 
same coupon —at the regular 
rate. 

To ensure early delivery of 
the first issues, mailed di- 
rectly from Britain, may we 
suggest that an early reply 
would be advisable? 


Mail this coupon today! 





THE #528: TIMES 


LITERARY SUPPLEMENT 


2. The yardstick of evaluation 
for the nearly 35,000 books 
published yearly in Britain and 
America. Weekly expert criti- 
cal reviews on those which con- 
tribute to literature... essays 
on general literature subjects. 
A perfect selection in the ever- 
expanding world of books. 


Regular Rate: $6.00 Bonus Rate: $5.40 
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COUNTRY LIFE 


3. Transports you to the tradi- 
tion of the British countryside 
... across the manicured lawns 
of historic castles ... the re- 
flection of the best of the Brit- 
ish way of life. Also Connois- 
seurs’ pages on architecture, 
old customs, natural history, 
gardening and sport. 52 issues. 


Regular Rate: $22.00 Bonus Rate: $19.80 


BRITAINS 


DISTINGUISHED 


The Economist 


4. Brings the world news pic- 
ture sharply into focus... has 
the wit to make facts fascinat- 
ing. Accurate, crisp reporting 
of World Affairs, Business and 
Commerce, Investments, Lit- 
erature and Science. World- 
famous American Survey sec- 
tion. 52 issues. 


REGULAR RATE BONUS RATE 


$25.00 
$15.00 


$22.50 
$13.50 


Air Edition 
Regular 


SUX 


DDDRADRADRARADDADDADADRADDADRADRADRADRAIRADRIAIN 





QODCOOOLOLOOOO™ OOOO WOOO ONO Cy 








ee ROCCO OOOO 





= NN se ell 


To: British Publications, Inc., Dept. S 
30 East 60th Street, New York 22, N.Y. 


Please enter my subscription to the magazines indicated by number below: 


My name. 
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The 


GEOGRAPHICAL 


MAGAZINE 


5. Takes you on armchair ad- 
ventures through every part of 
the world—primitive and civi- 
lized. Stories and pictures 
(many in full colour) of the ex- 
citing World panorama. Any- 
one yearning to be an explorer 
will find a Shangri-La of liter- 
ary enjoyment. 12 issues. 


Regular Rate: $6.00 Bonus Rate: $5.40 





Punch 


6. Internationally beloved for 
humour, intelligence and re- 
portorial style. A gift subscrip- 
tion is a constant pleasure and 
reminder of your discrimina- 
tion. Specially designed greet- 
ing card, with your name, her- 
alds each gift. 53 issues, in- 
cluding the annual Almanack. 


Regular Rate: $9.00 Bonus Rate: $8.10 
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by number 


| Magazine Nos. 





Street. 





City. 


Zone 


State 





Please send my gift subscription with gift card to: 


Name 





Street. 





Be sure to order 


: 
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State 


For additional subscriptions—please attach sheet 
with names, addresses and magazines desired. 
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General Electric 
announces 
l new Super-Quiet 








Super Quiet—so quiet you'll be amazed, especially if 
you've ever heard the raucous noise of old-fashioned 
disposers. A new Sound Shield muffles grinding clat- 
ter to almost a murmur. Cushion mounting absorbs 
vibration, soaks up irritating noise. 

Super Grind—takes about half the time of most other 
disposers. That’s because of the new General Electric 
Disposall’s Carboloy Cutter—the hardest metal made 
by man—in the shredding ring. This cutting “‘jewel” 
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chops bones and other hard waste fast. 
Super Quality—stainless steel flywheel, shredding ring 
and impellers—Carboloy Cutter . . . the new General 
Electric Disposall is unmatched in kitten-quietness, 
enduring strength, uniform grinding. And it works on 
any adequate sewage system or septic tank. 

Update your kitchen—replace your noisy old dis- 
poser with the new Super-Quiet, Super-Grind Dis- 
posall. General Electric Co., Louisville 1, Kentucky. 


Progress /s Our Most Important Prodvet 


GENERAL @@ ELECTRIC 


1649 Adrian Road, Burlingame, Calif. 





allt ae 











Ine 


call 


was 
The 
quit 
mer 
idea 
Pre 
plif 
lum 
pre: 
wo 
ero! 
thre 
The 
ben 
in 

pla 
for 
Las 
usec 
as | 
and 
In| 
Kas 
ferr 
car 
mac 
and 


hou 














oo MRS ai 


ain Ries aah 





Inexpensive kerosene heater can be 
called into service on cold winter nights 


was just one weekend. 

The plan on page 208 can be modified 
quite easily to fit many situations. Wood 
members are redwood, but cedar is an 
ideal substitute in the Northwest. 

Precut sides and bench material to sim- 
plify handling. You can arrange to have a 
lumber yard do this for you. Add a wood 
preservative to the 2-inch by 6-inch red- 
wood base where wood touches the 
ground, Use galvanized nails and hinges 
throughout the structure. 

There is no lost space inside. Under the 
bench there’s room for cuttings and seeds 
in flats, and a place for small potted 
plants. On the cross braces are hooks 
for hanging baskets. 

Last winter a simple kerosene heater was 
used when necessary. The pea gravel used 
as floor material provides fast drainage, 
and is easy to walk on. 

In addition to the cattleya orchids, the 
Kasslers also grow cymbidiums, fuchsias, 
ferns, hibiscus, gardenias, Hoya carnosa, 


AIA File No. 26-A-9 
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Patio roof designed with Rippolite ‘‘400’’ bat and board pattern, fence flat Rippolite 
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FIBERGLASS TRANSLUCENT PANELS 


brings you new 





concepts in outdoor living! 
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camellia cuttings, tomato seedlings, ferns, 
macadamia seedlings, petunia seedlings, 
and elephant ear sprouts in their green- 
house. 








oof skylight designed with Rippolite ‘‘504”’ Shiplap 


Basketweave fence designed with Rippolite Flat 


Your individual taste can be reflected in the outdoor living areas of your home 
with versatile Rippolite. Only Rippolite provides plastic panels in a wide range 
























of designs and decorator colors architecturally compatible to any project, from 
List of Materials a luxurious patio roof to an enchanting shoji screen! Rippolite is made with new 
acrylic-fortified resins for extra weather protection and to filter harsh summer glare 
(Cedar or Redwood) into a soft, pleasant light. Its cost is modest, its life is long, and it’s easy to install. 
koplege Bee se Pe a ee eee ee ee seal can ica 
ie ae ee WIDEST SELECTION OF oe —— 
™ pieces e x x ee DESIGNS AND COLORS RIPPOLITE, 3910 Cohasset St., Burbank, Calif. 
2 — 2x6 xk 
200 — 1”x2"x12 ~ | CRE (CJ Please send do-it-yourself booklet | 
G = Of 4" 29’ ———"  Rippouite is | O | would like estimate on complete | 
” ee “SS GUARANTEED TO | RIPPOLITE patio by independent contractor | 
1 —— Px 35 COMPLY WITH | | 
ia ae ’ ™~ U.S. DEPARTMENT 
a =~ Feit si oF commerce | Name | 
2 — 2”x6"x15' SPECIFICATIONS, 
”" ” ” COMMERCIA Add 
| 30 — | ae Q x 30 posrraccese | _ | 
| S$ — I x2’x1ls cs 214-87. 5 City Zone State of 
580 square feet of polyethylene peered teeter ttnntmerten ms nets 
RIPPOLITE, 3910 Cohasset St., Burbank, Calif. 
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French Chef Skillets! You give the For fowl or roasts an easy-to-clean stain- For buffet suppers, choose a Revere 
finest with copper-clad Revere Ware! less steel Roasting Pan is perfect. Ware Covered Casserole with warmer. 
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Revere Ware Coffee Makers brew the The charm of solid copper endears a Revere Ware Double Boilers! Use inset 
best . . . for two cups or a gala party. beautiful Revere Tea Kettle to her. for ice, mixing or for food storage. 





Handy for dozens of dishes, Revere Give her kitchen new beauty with a Mix-n-fix is easy with Revere Ware 
Ware Sauce Pans are modestly priced. Revere Ware 3-utensil Hanging Rack. Tel-U-Top® Canisters and Mixing Bowls. 
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Stainless steel, copper bottoms make A Revere Ware Dutch Oven rates high Gift supreme! You're sure to please 
Revere Ware Tea Kettles real jewels. | on any good cook’s most-wanted list. | with one of Revere Ware’s Gift Sets. 





Individual items from $4.75, gift sets from $21.00 
(manufacturer's suggested retail prices). For illustrated 
32-page Revere Recipe Book, send 25¢ to Dept. S-1, 


the hit of the holiday— 
a oe and Brass Incorporated, Box 111, R E V E R E WA R E 
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SAMSON B. KNOLL 


Sentinel Strain lilies are white, tinged with yellow-green deep in the 
center, richly fragrant. Perform equally well in mild and severe climates 


Can amateurs grow lilves? 


Last November four California gardeners 
we know planted some new hybrid lilies 
called the Sentinel Strain. Not one of 
the four was a “lily expert”; but the re- 
sults were so satisfactory that we report 
them here for the benefit of gardeners who 
still believe that (1) all lilies are hard 
to grow, and (2) lilies are not for warmer 
climates. 

Key reasons for their success were the 
built-in vigor and wide climate adapta- 
bility of modern lily hybrids, and the use 
of light, well-drained potting or planting 
mixtures. 

The Sentinel Strain of lilies, pictured 
here, is the result of a controlled cross 
of two parent lilies of proven character 
—themselves selections from intercrossing 
the best from hundreds of thousands of 
plants grown from seed of the Olympic 
Hybrid group. 

Other modern hybrid lilies with similar 
characteristics include the Aurelian, Bell- 
ingham, Fiesta, Golden Chalice, Mid- 
Century, and Olympic Hybrids. For in- 
formation on how and when these bulbs 
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are available, see page 217 of the No- 
vember 1958 Sunset. 

Our friends’ reports on their lily-growing 
experiences follow: 


LILIES IN MOUNDS 

“A year ago I saw a planting of lilies 
intermixed with rhododendrons in a 
woodland setting in Eugene, Oregon. 
Quite a sight. 

“T tried to get some of the same feeling 
in my own small garden by planting 
lilies against a background of evergreen 
shrubs at the back of a perennial border. 
“Fearing that gophers might ruin the 
planting, I set numerous 6-inch-deep red- 
wood boxes (without bottoms) on top of 
the ground, placed the lilies in them, and 
mounded above box and lilies with a mix- 
ture of redwood sawdust and fine sand 
into which had been mixed a complete 
fertilizer. When I ran out of boxes, I set 
the lilies right on the ground and mounded 
up the planting mix around them. 


“This mound planting supposedly pro- 
vided the fast drainage lilies wanted, plus 











PURRsuade 


SSOSSSSSSeeeseeeeeseeeaesees 


I’m open to suggestion . .. so 
long as the suggestion is Purr, 
the Catillac of Pet Foods. 

Purr is all tuna red meat, care- 
fully trimmed from succulent 
fillets, with never a trace of fish 
scraps or cereals or fillers. 

Tastes wonderful—but that’s not 
all the good news about Purr. It’s 
fortified with Vitamin E and is 
221% % protein, to help keep 
pets like me feeling feline! 

If you want to purrsuade your 
pet you love him, pick up Purr at 
your favorite store. It’s in a red 
and purrple package, and comes 
in small size tins that are just 
right for one day’s feeding. 


Buy Purr in single tins or handy 
multi-pack cartons. 


the Catillac® 
of Pet Foods 
Fortified with 
Vitamin E 


by veterinarian decree 


©westcaTe — CALIFORNIA CORPORATION 
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-WOOD FOLDING DOORS! 








How many places for doors like these in your home? PELLA 


WOOD FOLDING DooRS are favored by 
architects. Use as closures for utilities, 


leading decorators and 
kitchens, and closets or 


as space dividers to make extra rooms. Six natural wood veneers: 


Pine, Birch, Philippine Mahogany, Oak, White Ash and 


American Walnut . 


Distributors throughout U.S. and Canada. 
WRITE OR CALL YOUR REGIONAL DISTRIBUTOR FOR NAMES OF NEAREST DEALERS. 


ARIZONA 
Baker-Thomas 
Woolsey Whls., Inc. 
300 S. 12th St. 
Phoenix 
Babby Building 
Spec. 
242 S. Olsen 
Q) Tucson 


WOOD FOLDING a 


» DOORS 
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334 Van Ness Ave. 
SS Fresno 





Valley Asbestos Co. 


1601 McHenry 
Modesto 


American Bldg. 
Materials Co 
2701 Stockton 

Bivd., Sacramento 


Maloney 
Specialties. Inc. 
5414 Napa St. 
San Diego 3 


Pella Sales 
Company 


IDAHO 

Idaho Venetian 
Blind Company 
103 N. 22nd St. 
Boise 

NEVADA 

Whlse. Distrs. Inc. 
275 Keystone 
Reno 

OREGON 

Pella Sales Co. 
2250 E. Burnside 
Portland 14 

UTAH 


Joel P. Paulson Co. 


. factory finished or ready to paint. 


WASHINGTON 
Builders’ Hdw. & 
Sup. Company 
227 9th Ave. N. 
Seattle 9 

N.W. Assoc. Inc. 
531 1st Ave. W. 
Seattle 99 

Pella Products Inc. 
West 319 Boone 
Spokane 1 

HAWAII 

Roy C. Pullen Co. 
1410 Kapiolani 


53 Stevenson St. 
San Francisco 5 


963 E. 33rd S. 


Bivd. 
Salt Lake City 6 Honolulu 14 





& Assoc. 
339 So. Robertson 

SUNSET... 
On Sale at All Newsstands 


a GRAVELY 


Ed. C. van Maarth 
P EASY: tough MV] 











Rotary Mower attachment mows-mulches 
the finest lawns or roughest weeds faster, 
easier, better! 

Just one of 30 year-round, job-proved 
tools. Gravely, with more power ... more 
performance ... more tools, does the jobs 
others can’t! 

All-Gear Drive, Power Reverse, Optional 
Electric Starter. Riding or Steering Sulky. 

Write for FREE 24-p 
“Power vs. Drudgery™ Booklet STODAY! 


GRAVELY PACIFIC, INC. 
1486 Colorado Blvd., Los Angeles 
GRAVELY NORTHWEST, INC. 
15791 Highway 99 
Lynwood, Wash. (So. of Everett) 


TESTED SINCE 1922 
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GRAVELY 
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Luxurious 
Walking Ease 


Dr. Scholl’s 
AIR-PILLO 
INSOLES... y 
Like Walking Ww y 
On Pillows! 


Air-Cushion your 
shoes for only... 60¢ 


1. Relieve painful Callouses. 

2. Give mild cushioning 
support...ease pressure 
on nerves of feet. 

3. Help lessen strain from 
long standing or walking. 

Try this modern miracle of 


b walking ease that ‘‘breathes’’ with 

- every step you take and you’ll never 
Perforated ve — *. ay sr — «= gi 

; eel to toe. Helps keep them dry an 
Ventilated comfortable summer and winter. Al- 
ways insist on Dr. Scholl’s Air-Pillo Insoles and 
accept no substitute. Sizes for men and women. 
At Drug, Shoe, Department, and 5-10¢ Stores. 


olls AIR-PILLO Insoles 


When your GARDEN is your WORLD 


Keep it up with 


TAQSIENe 














The Original 
FISH EMULSION 
FERTILIZER 





200 Ibs. raw fish condensed to every gallon. 100% 
organic. Non-burning. At dealers everywhere or write. 

eat ATLAS FISH FERTILIZER COMPANY 

Lt No. 1 Drumm St., Rm. 224, San Francisco 11, Calif. 








DARROW M. WATI 
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If your soil is unfriendly to lilies, plant 
them in raised beds filled with sand or 
sandy loam and peat moss or leaf mold 


a chance for stem rooting, plus gopher 
protection. 





“Anyway, the lilies grew, and bloomed 
not uniformly, but according to the 
amount of sunlight. Blooming time varied 
from June well into July. Height varied 
from 5 to 6 feet. Cut flowers brought in 
the house were almost too fragrant.” 


LILIES IN RAISED BED 

“T planted my lilies in a 24-inch raised 
bed. Built as a shade plant growing 
place, the bed faces northeast and has an 
overhang covering of reed screen. The 
bed was filled with a “manufactured” mix 
—some soil, wind-blown sand, and lots 
of leaf mold and peat moss. 
“Bulbs were planted 8 inches deep—that 
is, 8 inches to the bottom of the bulb. 
I dug trough-like depressions and laid the 
bulbs in them 4 to 8 inches apart, then 
filled in over them with the planting mix. 


“The only direct sunshine received by 
the lilies was from ab. 


it 8 to 10 in the 





SAMSON B. KNOLL 
As 3) 


After bloom, 
reduce watering until tops yellow. Bulbs 
never go entirely dormant. Repot in fall 


Big lilies need big pots. 


SUNSET 
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{ SUNSHINE CURTAIN, INC. uses 100% ‘‘Dacron”’ in a superconstr uction for the ruffled curtains shown. Also in tiered and tailored 
ue styles. Available in white, champagne, earth, aqua, rose, gold or green. With tiebacks and triple full ruffle, 81” long, $7.95: tiers, 

60 $2.98. Available at the following stores: Burlingame and San Mateo, Levy Bros.; Fresno, Gotscalk & Company, Ollenberger’s; 
Menlo Park, Lintt Interiors; Sacramento, Rhode's: Salt Lake City, Dinwoody’s; San Francisco, City of Paris: San Francisco and 


THREADS PER INCH OF 180% 
Oakland, Hale’s; Santa Cruz, Home Decorative Shop: Westwood, Bullock’s. 


DACRON® 


POLYESTER FIBER) 
70 DENIER 
ARE IN THIS 
MARQUISETTE 
TAIN FABRIC 
EXTRA WEAR, EASY CARE 


Thus label furmaned by 
1. Gu Pont de Nemours & Co. 








and the joy of these beauties is—they machine wash! 


billowy curtains of 100% DACRON 


POLYESTER FIBER 


Curtains so sheer, you could read right through them... yet so strong, you can 
toss them in the washing machine. All this, thanks to ““Dacron’’* polyester fiber. 
Ironing? Little, if any. Lastingly crisp? Certainly—because these curtains 
of “Dacron” have the added advantage of a reverse-twist weave. What’s 
more, because of ““Dacron’’, they stay whitest white in sunlight. Have curtains of 
“Dacron” billowing on every window. They’re a joy to own...a joy to care for! 


R f 
cpg as **Dacron” is Du Pont’s registered trademark for its polyester fiber. 
BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY Du Pont makes fibers, does not make the curtains shown. 
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RIPPL TIE. 


Nee ee ee ae ee ee ee ee ee ee ee eee 


the complete gift-wrap line 
Become a gift-wrap “expert” over- 
night! Get the new Rippl-Tie in- 
struction booklet and then shop 
for Rippl-Tie curling ribbons, 
ready-made bows, and beautiful 
decorative papers at retailers 
everywhere. Make every Christmas 
™ gift a thing of beauty. 


! 

Learn the 
SECRETS | 
sie | 
ge Ee 1 

ud (4 I 

ba ! 

: 25 — : 

I 

ofgiftwrapping |; 
from 

I 

r 


curt SRAPPEN 


¢ 

waft Write now 
@~* = || + for booklet! 
Send 10¢ to 


secrets 


r= ee iene | 
| RIPPL-TIE PRODUCTS CO. * |! 
; 1940 N. Washtenaw, Chicago 47, Illinois : 
i | enclose 10¢ in coin for gift wrapping 4 
1 booklet. i 
: MDS. ccs, veahod bee dea cmastew ees Chane ; 
I 1 
WA NNE 5 cic oaccckdenawc ss pes ve yehnnanes I 
1 i 
: Pe ee a eT es r 
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HOWARD MILLER CLOCK CO., ZEELAND, MICHIGAN. WRITE TO DEPT.B FORA FPZC BROCHURE 


Sp THE BUBBLE LIGHTING FIXTURE...GLAREFREE, MODESTLY PRICED. DESIGNED BY GEORCE NEF! Sow 


an 





New SpeedGrinder is a must tor well- 
equipped workbenches. Sharpens chisels, 
mower blades, garden 

tools, etc. =118—$19.95. 

Ditto) an-4alalel-1a-Migelen| 

$12.95-$225.00. 


First in world sales, this 
orbital electric sander 

is a favorite for sanding, 
buffing and polishing. 
+150—$24.95 

i alelam-t-Tale(-1e-micelan 
$21.95-$185.00 
SpeedWay Div., 

Thor Power Tool Co., 
LaGrange Park, Ill. 


SpeedTools 








morning. The rest of the day they were 
in filtered shade. This caused the lilies 
to lean to the north—the direction from 
which the strongest light came. So the 
stems were tied to 4-foot, narrow bamboo 
garden stakes. 

“The lilies grew approximately 514 to 6 
feet high—just the right height to get a 
good sniff of the sweet perfume as you 
walked by or stood to look. They were 
watered heavily once a week after rains 
let up in early April. I didn’t give them 
any fertilizer. They didn’t need pest 
control.” 


LILIES IN POTS 

“The lilies I grew in pots this year far 
surpassed any I had ever grown in my 
garden—even after extensive amend- 
ments to my clay soil. 


“T used my biggest (14 and 16-inch) pots 
and planted four bulbs to a pot in a light, 
well drained mix of wind-blown sand and 
redwood sawdust, with balanced fertilizer 
added. Bulbs were covered with 3 to 4 
inches of soil. 


“The first red-tinged narrow leaves—ar- 
ranged in a small fringed circle—poked 
through the soil about February 1. By- 
mid-March all the bulbs had put out 
leaves, and a month or so later, stems 
varied in height from 1 to 3 feet, the 
higher ones tipped with small buds. 


“From late March on, with real rains 
apparently over, it was necessary to water 
the pots twice a week. Three feedings of 
balanced fertilizer, spaced a month apart, 
were applied. When buds started to open 
in mid-May, we moved the pots onto the 
terrace where they received morning sun 
and afternoon shade. By now the weather 
was getting quite warm, so we watered 
every other day, daily when it was hot. 
Stalks were tied to 4-foot stakes. 

“The big white gloriously fragrant trum- 
pets on top of 5 to 6-foot stems were the 
talk of family and friends until late 
June. We sprayed only once—for ants— 
understandably attracted by the flowers’ 
sweet nectar.” 





LILIES IN BOXES 

“T planted my lilies in redwood boxes, 
using a mix of one-half sand and one-half 
peat moss as a potting medium. Three 
bulbs were planted in each box. 


“Boxes were kept under a lath overhead 
on the patio until plants were about 2 
inches high, then were moved out where 
they received morning sun, some filtered 
shade from a nearby tree. 


“Plants were fertilized twice—about a 
month apart—with a balanced water-sol- 
uble fertilizer. Boxes were watered daily 
during the growing season. Although 
there was some variation in height, most 
of the stems averaged about 31% to 4 feet. 
Blooms measuring about 5 inches across 
lasted for weeks.” 


SUNSET 
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C echorfell 
NEW GENERAL ELECTRIC ALL-IN-ONE STEREO 


New from General Electric...dual-amplifier, portable stereophonic phonographs. Allthe controls are 
in one place. Each of these new portables has all the fine styling, precise engineering and quality 
manufacturing you expect from General Electric. Four-speed automatic changer. Plays conventional 
and stereo recordings. See and hear these new stereophonic phonographs at your dealer’s now. 


High Fidelity Stereophonic Port- Y - : ! Four 54-inch speakers... two in 


each speaker enclosure. Exten- 
sion speaker enclosure faces out- 
ward...you get four-speaker 
performance whether it is at- 
tached to turntable section or sep- 
arated for stereo. Two-tone blue. 


able. Truly outstanding with 14 
watts of high performing power. 
Plays with lid closed for improved 
tone. Loudness, continuous tone, 
and infinite balance controls. 45- 
rpm spindle included. 





Cregg e 


Designed for people on the go. Weighs only 16 pounds. The Exceptional styling and performance. Two 5%-inch speakers 

cabinet lid splits into the two stereo speaker systems...each ...one of which is detachable from inside the lid and has a slot 

with a 5%-inch speaker. Individual volume control for each _ in the back to allow for hanging on the wall. Plays with lid 
— channel. Dual continuous tone control. Your closed for better tone quality. Volume, tone 
choice of blue and ivory, or tan and ivory. and infinite balance controls. Beige and white. 


90-day warranty on parts and labor. General Electric Company, Radio Receiver Department, Bridgeport 2, Conn. 


Progress /s Our Most Important Product 


GENERAL @ ELECTRIC 
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GET A REAL SHINE... 


in seconds! 





DREMEL Electric SHOE POLISHER 


Nothing to it! Daily shoe care couldn’t Handy for the office — perfect for the 
be easier with the new Dremel Shoe home. Encourages better grooming by 
Polisher. Just tap the handy toe switch, the whole family. Convenient handle 
then slip your shoe against the bonnet — carry it anywhere. Weighs a mere 
for the fastest, brightest shine ever! 7 lbs. Sturdy AC motor in gleaming 
Quick daily buffing makes one polish chrome case with rubber-padded base. 
application last for weeks. No bending, 
no fuss and bother with this convenient 
floor model. Two polishing bonnets better ones. If unavailable, order direct. 
(one for black shoes, one for brown). Only $29.95. Fully guaranteed. 


THE LUXURY GIFT The Whole Family Will Enjoy 


DREMEL MFG. CO. Dept. 299-L, Racine, Wisconsin 
Se ee oe ee: ie Gee ee Se a ie oe ee PR O08 C.F-S$ S$: t.4b.C€ Po: 34: - ie 


You won't find it in all stores — only the 











Madam, is your fireplace showing? 


The fireplace, focal point of the room, should be properly furnished. 
Is yours? A beautiful new screen, such as the one illustrated, is avail- 
able from your Modernscreen dealer. It adjusts to fit a wide variety 
of sizes. Standard size, 38” wide by 27” to 31” high.......... $39.95 


We make screens 
to fit any fireplace. 
Any size... Any 
shape. 


NEW IDEAS 
IN SCREENING YOUR 
FIREPLACE 


25¢ booklet with full-color 
illustrations to give you ideas 
for furnishing your fireplace, 
Contains helpful shopping 
hints and measuring instruc- 
tions with diagrams, for rege 
ular and unusual fireplaces, 





a ee ee es, 


S 
IDORTLAND WVILLAMETTE (€O.| ForSpecial Values 











mais visit your 
| 2118 S, E, Seventh Ave., Portland 14, Ore. fireplace equip- 
! [] 25¢ enclosed, Please send decorating booklet. ment dealer 
during 
I 
[] Please send name of nearest Modernscreen dealer. NATIONAL 
Name Address FIREPLACE 
WEEK 
City. Zone State. November 7-15 
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JOHN ROBINSON 


Natives of Mexico, South America, aphe- 
landras make exotic foliage and flowering 
plants for indoors. Grows to 2% to 3 feet 


Long-flowering 
house plant... 


Here is a plant that has been gaining in 
popularity as a gift item for the house 
plant gardener. Its name is aphelandra; 
it made its debut in florist shops about 
five years ago. 

Among the several species and varieties, 
probably the most generally available is 
A. squarrosa louisae, a compact form with 
yellow flowers and shiny, emerald green 
leaves veined with white. 

Aphelandras are generally considered 
fall-flowering, but one commercial 
grower told us that his greenhouse-grown 
plants start blooming in May. The yellow 
flowers, tipped with green, form in waxy, 
golden yellow flower bracts at the tips of 
the plant’s stems. These bracts will grow 
until they are 6 to 7 inches long. If you 
keep the old flowers plucked off, the 
plants will remain colorful for three to 
four months. 


HOW TO CARE FOR THIS PLANT 
Aphelandras like plenty of filtered light 
(they'll become leggy without it) and 
plenty of water. Grow them in a loose, 
well drained soil rich in humus, To make 
the plants bushy and to produce more 
blooms, cut stems back to one or two pairs 
of leaves after flowering. A_ single- 
stemmed plant will usually produce two 
stems after cutting back. If you pinch the 
tips of these two stems when they are a 
couple of inches long, they will produce 
four new shoots. 

To propagate aphelandras, take tip cut- 
tings no later than February or early 
March. They root readily in coarse sand 
or a mixture of half sand and half perlite. 


SUNSET 
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ook what you can get for Dad! 


He’ll have 15 “gifts” in one 
with new, exclusive features! 





ALL HIS IN THE NEW 925 


JEWALT 


POWER SHOP 


Patented, totally-enclosed motor 
DELIVERS MORE THAN 2 H. P. 
and includes patented, built-in ae \ 
RorTo-GRIP motor brake = NOW FOR 
(stops motor instantly) | MEARS! 


What a gift for Dad! Only the all-new DeWalt 
Model 925 gives him the extra benefits of safer 
power cutting with the patented Rotro-Grip 
motor brake—and the extra work-saving power 
of an industrial-type, totally enclosed, 120-240 
volts motor that delivers over 2 H.P. at no 
extra cost! 

Here are other great DeWalt engineering in- 
novations he gets: 





e GENUINE WELDWOOD® LEBANEX table top fea- mes aaa pr anne — caaneeaenanadan 
= — Lebanite for smoothest, most durable Outmodes every table saw Layout marks visible 50% more shapes 
work surface. ' — _ 


@ DROP-LEAF “‘Saf-T-Table’’ up front eliminates ex- 
posed saw blade overhang in 24” rip position. 


@ DOUBLE-ARBOR MOTOR SHAFT gives extra work 
versatility—permits use of more tools. 


x a om ee f 
© EASY-TO-USE CUT-OFF SCALE, right on the guide HORIZONTAL DRILL SURFACER GRINDER 
fence. No need to use a ruler. Bores at any angle Smooths out rough stock Sharpens — axes, etc. 


@ NEW 360° VERTICAL TILT ACTION of the motor in- i : rf “ | OF 
side the yoke gives more work flexibility and capacity. > is : : pa — Bi 


Dad will enjoy all these great features and many 

others in the all-new Model 925 DeWalt Power ‘. ; 

SHop. And you can give this new DeWalt at maaan ort seicnaenentaa ope ua 

no extra cost. See your DeWalt dealer now and Makes unusual jobs easy Cleans and polishes 36” between work centers Puts straight edge on wood 
order his DeWalt. Make sure of Xmas delivery! a rere © 


DEWALT OWNERS! Get your 186-page textbook 
“Easy Ways to Expert Woodworking”. Only 
$3.95 postpaid. Send check or money order. 
DEWALT, Dept. S-911, Lancaster, Pa. 


LOW BUDGET TERMS EVERYWHERE —ccscicut’tnswon cust auminm —Deesyoursurvework °F. M, Delt Dision 
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How to harvest 
and store walnuts 


it only takes a year or so of living under 
big, bearing walnut trees to make a 
family into fairly expert walnut har- 
vesters, The nuts are there and. they fall 
at this time of year. Trial and error 
teaches timing and best methods of har- 
vesting and curing. 

But for newcomers to property with wal- 
nut trees, and for anyone else who is in- 
terested, we present some time-proved 
observations about walnut harvesting. 
Left to their own devices, walnut husks 
open on the twigs all through September, 
October, and November, dropping the 
clean-shelled nuts to the ground. Mean- 
while the wind, birds, and squirrels knock 
some nuts to the ground still in the husks. 
You can hasten the nut fall during the 
harvesting season by shaking the trees 
with long hook-poles. 


GATHERING AND DRYING 

Do not allow fallen nuts to lie on the 
ground for more than a few days. It is 
especially unwise to let nuts, whether in 
husk or shell, lie on grass. The moisture 
brings on rot and blemishes fast. Nuts 
that are allowed to lie on lawn or bare 
ground after a fall rain are almost sure 
to become moldy and stained on the out- 
side of the shells; with further neglect, 
the mold outside the shell or inside the 
husk can spread into the kernel of the nut. 
Whether they mold or not, kernels of nuts 
left on the ground are likely to turn dark 
and lose their attractive amber color. 
Many nuts fall naturally with dried husks 
sticking to the shells. Walnut growers 
find that these “sticktight” nuts have a 
higher percentage of bad or blank ker- 
nels than do the nuts that fall clean. 
To get the best nuts possible, pick up the 
fallen crop immediately after shaking, or 
as soon as possible after a heavy natural 
fall. Remove dry or green’ husks that may 
still be attached. Wear gloves if you are 
going to remove many green husks, be- 
cause they contain a juice that will dye 
your hands brown. 

Late in the season, leaf fall accompanies 
nut fall. In most situations, you will want 
to take up the leaves, too. A husky lawn 
sweeper will pick up both leaves and nuts. 
You can dump its sweepings onto a patio 
or. driveway and hand-pick the nuts. 
Wash the husked nuts to remove any 
tannin from the shells. (If you want to 
make gifts of walnuts from your harvest, 
you will probably want them to be a 
uniform, blemish-free, light tan—and that 
requires cleaning.) Then spread the nuts 
to finish drying the kernels inside. Put 
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them in the sun if weather is cool, or in 
airy shade if the days are quite warm. 
One layer is best. If you must stack the 
drying nuts in two or three layers, turn 
them daily. 

In Western sections of Oregon and Wash- 
ington, very wet weather often comes 
toward the end of the harvesting season 
(about November 1), making artificial 
heat necessary for drying. Use an oven or 
other device to produce temperatures not 
above 90° or 92°, and circulate the air 
with a fan. Figure on 24 to 48 hours of 
this kind of drying. 

In the sun or in a dryer, walnuts are cured 
sufficiently to store when sample kernels 
you test are brittle enough to snap rather 
than bend. 


HOW TO BLEACH WALNUTS 
Thoroughly dried walnuts can be bleached 
to make them a uniform, clean, light tan 
or whitish-beige—in other words, to look 
like the premium walnuts sold at the 
stores. Use a chlorinated household bleach 
mixed with water. 

The two walnut-growing states suggest 
two different methods: 

University of California: Immerse nuts 
and stir them vigorously for 30 seconds in 
a solution of + to 6 parts water to 1 part 
bleach. 

Oregon State College: Soak nuts for 15 to 
20 minutes in a solution of 1 part bleach 
to 30 parts water. 

UC’s method, you'll notice, is quick im- 
mersion in a rather strong solution: OSC’s 
way is a long soak in a milder solution. 
Take your choice, Either way, observe 
these rules: Use only clean-surfaced nuts 
that have been thoroughly dried: rinse 
after bleaching in clear water; drain and 
dry after rinsing. 


STORING THE CROP 

Nuts in the shell will keep longer than 
shelled nut meats. If you store whole wal- 
nuts in a cool place, most of them will 
keep for a year or so. Open mesh potato 
bags or old nylon stockings tacked to 
the garage wall make a cool, dry, venti- 
the same sort you seek for 





lated storage 
garden bulbs. 

According to University of California ex- 
perts, shelled nut meats will begin to turn 
rancid in six weeks to two months at 
normal room temperatures, or in about 
three or four months in the refrigerator. 
In a freezer, storage life can be extended, 
but even there, oil in the kernels will 
become rancid in time. ; 
There is a way to put walnut kernels in 
airless storage and thereby avoid ran- 
cidity and damage by storage insects: 
Put dry ice in the container before seal- 
ing, to drive the air out and replace it 
with carbon dioxide, a harmless gas. Seal 
the containers after the dry ice has dis- 
appeared, This method is pictured and 
described on page 197. 





control plus beauty, 
see your CURON 
dealer today! 


CALIFORNIA 

Burlingame — Cal Linoleum 

Fowler — Fowler Cabinet Shop 

Fresno — Bingham's 

Gilroy — Friesen Upholstery & Drapery Shop 

Los Altos — Cudahy’s Paint & Wallpaper 

Napa — Reliable Insulation & Materials 

Oakland — Falloon Floor Covering 

Pacific Grove — Tom Maher 

Palo Alto — Art-Craft Linoleum 

Redwood City — John McCarthy & Sons, 
Currie Mfg. Co. 

Sacramento — Jim E. Collipriest 


| San Carlos — Allied Home Improvement Co. 


San Francisco — Ralph Dalessio, Dwight Paint Co., 
Leonhardt's, Sylvan Cohen Displays 

San Jose — General Paint Co. 

Santa Clara — Shaw Insulation Co. 

Saratoga — Saratoga Paint & Wallpaper 

Stockton — Valley Insulation Co. 

Tahoe — Hoffman Plumbing Supply 

Tracy — Bromell Floor Covering 

Wainut Creek — Aiman Building Specialties 


NEVADA 
Carson City — Copeland Lumber Co. 
Fallon — |. H. Kent Co. 


UTAH 
American Fork — Chipman's Lumber 
Cedar City — L & R Decorators, 
Iron County Lumber 
Ephraim — Hermansen Lumber 
Holladay — Olympus Lumber Co. 
Logan — R & S Floorcovering 
Ogden — Glade Hansen, Minnech Glass & Paint, 


Anderson Lumber Co., Van Kampen Furniture Co. 


Orem — Geneva Lumber 

Price — Mutual Lumber 

Richfield — Button & Hyde, Tri-State Lumber Co. 

St. George — J & J Mill 

Salt Lake City — Economy Builders, Form A Top, 
John Lee Floorcovering 

South Salt Lake City — Salt Lake Glass & Paint Co. 


| South Provo — Anderson Lumber Co. 
South Sugar House — Tri-State Lumber Co. 


Vernal — Ashton Bros. 


CURON wall and ceiling 
covering has earned the 
Good Housekeeping 
Guaranty Seal for its 
noise-absorbing and in- 
sulating properties 
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Interior photographs taken at Woodward Heights...elegant modern terrace apartments located in the North Woodward Area, Detroit, Michigan. 


New quiet, new privacy, new savings 
... with CURON Wall-Ceiling Covering 


CuRON* is ideal for covering walls and ceilings in every room, including kitchen 


and bath. This exciting new material shuts out noise with 4 inch of sound- 
absorbing softly-textured beauty. Cuts heating (and cooling) costs too. Many colors ( ‘uron 
and designs. Easily installed, maintained. For more facts, write: Curon Division, 
SM-11, Curtiss-Wright Corporation, 50 Rockefeller Plaza, New York 20, N. Y. 


*CURON is the registered trademark of the Curtiss-Wright Corporation for its multicellular materials. 


WALL-CEILING COVERING 
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Chamomile jn bloom among cobblestones. 
In rear are pots of frilly white double 
petunias and silvery leafed dusty miller 





Soft mid-morning light enhances terrace, foothills, and more distant mountains. Raised Neat mounas of Campanula elatines car- 
bed at rear is backed by Monterey pine. Owners: Mr. and Mrs. Arthur Alter, Los — patica surround gray rock. Behind, burnt 
Altos Hills, California. Architect: John L. Field. Landscape architect: Rosalind Wheeler — orange, yellow sun roses, yellow gazanias 


IN THE country... Lhewr garden 00S only so far 


fe) 


This terrace provides a “transition zone” — which combines exposed aggregate con- The simple rectilinear terrace—scen from 
hetween the clean-cut lines of a contem- — crete with rough-textured cobblestones — the entry as vou look through the atrium 
porary house and the informal feeling of — from old San Francisco streets, and by — and living reom—is beautifully situated 
its rural surroundings. the mounding forms and color of plants — to serve as a sitting and dining area, Ex- 
The bridge is created both by the paving, | growing in pockets on the terrace. posed to the south and east, it is flooded 
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Plan of the terrace shows the pleasing asymmetrical arrangement of concrete and cobblestone squares, placement of plants 
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ONLY THE 1960 WESTINGHOUSE DISHWASHER 


HEATS ITS OWN WATER 


(DOESN'T START WASHING UNTIL WATER'S PIPING HOT) 


NEW ROLL ABOUT REQUIRES NO INSTALLATION 


SNAPS ON TO FAUCET. ROLLS ANYWHERE. TAKE /T W/ITH YOU WHEN YOU MOVE 


With the Roll About dishwasher there Roll it to dining area and clear the table... 
are no plumbing, no wiring, no remodel- To the sink for washing. Then to the china 
ing bills. Hook it up to faucet, plug into cabinet. If you move to another house, take 
regular wall outlet... and you're free it with vou. With no installation bills, the 
from hand dishwashing forever. purchase price is your only cost. 


you CAN BE SURE...1F ITs Westi nghouse 


WATCH “WESTINGHOUSE LUCILLE BALL - DES! ARNAZ SHOWS CBS-TV FRIDAYS 


_THE HOTTER 
THE WATER 
7 5 yy f 


THE CLEANER 
THE DISHES! 


WESTINGHOUSE BUILT-INS HAVE 
THE HOT WATER BOOSTER, T00! 


Crisp, clean styling, conven- 
ient Roll Out porcelain Wash- 
Well 8 Choose-N-Change 
custom front panels. 


Westinghouse 


TOTAL ELECTRIC HOME 
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Evergreen candytuft Little Cushion is at- 
tractive in or out of bloom, In the berder 
behind is lily-turf (Liriope spicata) 


with sunshine until late afternoon, From 
it there is a sweeping view on one side 
to the heavily wooded Coast Range, and 
on the other a pleasant lookout over 
closer, grassy foothills dotted with native 
California oaks. 

When the concrete terrace was laid out, 
some of the 4-foot-square sections were 
paved with cobbiestones that would re- 
late to the Carmel stone chimney of the 
house. However. they were not used in 
areas that would receive heavy foot traf- 
fic, since cobblestones obviously were not 
meant to be walked on by people wearing 
dress shoes. Garden chairs with horizontal 
base bars that balance more easily on 
irregular surfaces were choseu in prefer- 
ence to those with conventional legs 


Cobblestones were laid on edge rather 


than flat, since the narrow surface created 
a pattern more in harmony with the 





Creeping thyme (in flower) and dwarf hy- 
pericum grow side by side on terrace edge. 
Golden Carpet chrysanthemum above 
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See Chatham’s Purrey Blankets 
at any of these fine stores: 


CALIFORNIA 


BURLINGAME 
Levy Brothers 
CARMEL 
Putnam & Raggett 
EUREKA 
Daly Brothers 
FRESNO 
Coopers Dept. Store 
HANFORD 
R. W. Case Dry Goods Co. 
HILLSDALE 
Macy's 
MARYSVILLE 
Bradieys 
Jang Stores, Inc. 
MERCED 
Merced Dry Goods Co. 
The Sterling 
MiLL VALEY 
Browns Home Furnishings 
MODESTO 
Loebs Dept. Store 
NAPA 
Alberts 
OAKLAND 
H. C. Capwell Co. 
Kahns Dept. Store 
PACIFIC GROVE 
Ho!man's 
RICHMOND 
Macy's 
SALINAS 
Porter & Irvine 
SACRAMENTO 
Hale's 
Rhode's 
Village Home Store 
Weinstock Lubin & Co. 
SAN FRANCISCO 
City of Paris 
Hale's 
Macy s 
The White House 
SAN JOSE 
Hale's 
Hart's 
Macy's 
SAN MATEO 
City of Paris 
Levy Brothers 
SAN LEANDRO 
Macy s 
SAN RAFAEL 
Macy s 
SANTA CRUZ 
Samuel! Leask & Sons, Ine, 
SANTA ROSA 
Rosendergs 
STOCKTON 
Brown-Mahin 
VALLEJO 
City of Paris 
VISALIA 
Peter Pau! Furniture Co. 
WILLOWS 
Willows Dept. Store 








NEVADA 
RENO 


Home Furniture, Inc. 


UTAH 


AMERICAN FORK 
Chipman Mercantile, Co, 
BLANDING 
Blanding Mercantile Co, ; 
BOUNTIFUL 2 
Union Furn. Co. 3 
BRIGHAM CITY 
Van Engelen’s Inc 
DELTA 
D. Stevens & Co. 
HEBER CITY 
Heber City Exchange 
HOLLADAY 
Stevens Dry Goods Co. 
KANAB 
Kanab Mercantile Co. 
LEHI 
Broadbent & Sons 


MANTI 
Jensen's Dept. Store 
MOAB 
Cormick Store 
MONTICELLO 
Monticello Mercantile Co. 
MORGAN % 
J. Williams & Son : 
MT. PLEASANT 
O. M. Aldrich & Sons 
OGDEN 
Bon Marche 
Boyle Furniture Co. 
PAROWIN 
Parowin Mercantile Co, 
PLEASANT GROVE 
Christensen's 
PROVO 
Dixon-Taylor-Russell Co. 
SALINA 
Christensen's 
SALT LAKE CITY 
Averbach's 
Axelrad Furniture Co, 
Granite Mart, Inc. 
Keith O'Brien Co. 
Sugar House 
The Paris Co. 
Ray Nilson Furn. Co. 
Zz... Met 
SPANISH FORK 
R. L. Jex Co. 
SPRINGVILLE d 
Crandall's { 
TOOELE 
Tooele Merc. Co. 
TREMONTON 
Gephart Stores 
VERNAL 
Ashton Bros. Co 
Wings Dept. Store 
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You know how Chatham’s Purrev measures up in quality: 
warmer than many blankets costing almost twice as much, 


luxuriously soft. a breeze to wash, long-wearing, gener- 


ously bound with 100°C nylon guaranteed for the life of 


the blanket. No wonder Purrey is America’s best-selling 
blanket. By now, you've probably heard about Purrey’s 
newest feature—the Hygienated process, exclusive with 


Chatham, that provides lasting resistance to bacteria. 
| : 


What you maynot know is that you can have Purrey just about 
every way you want it. In beautiful hand-screened prints; 
practical 72" x 90" size for twin or full size beds, $13.98. 
Your choice of six decor-right solid colors, sized-to-measure 
for every bed, for perfect bedmaking. 
King size, illustrated, 108" x 90", $17.95; 
double. 80" x 90", $13.98: practical size, 
72"x 90". $11.98: twin, 66 "x 90", $10.98. 


See Purrey in all its appealing versions at stores listed opposite, 





There's a 
CHATHAM PURREY*’ BLANKET 


in just the right size for every bed in your house 


King Size, of course; it originated on the West Coast. Shown here over adjac ent twin beds 








ae 


Chatham Manufacturing Company, makers of fine blankets including those used in famous General Electric Automatic Blankets; also producers 
of fashion fabrics for men and women and baby blankets too! Mills at Elkin, Charlotte. Spray, North Carolina and Springfield, Tennessee. 


NOVEMBER 1959 
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small-grid design of the terrace. 
Planting pockets were formed by leaving 
out four to six cobblestones wherever 
plants were to be set (again out of line 
of traffic). Plants were selected for their 
foliage color and texture, flower color, 
adaptability to heat and some dryness, 
and good appearance over a long period. 
Following is a list of perennials and sub- 
shrubs growing on this terrace: 
Chamomile (Anthemis nobilis). Sun loving, 
mossy looking, 3 to 6-inch mat of finely 
cut foliage, refreshingly aromatic when 
you step on it. Small yellow button-like 
flowers in summer. To keep it low and 
compact, cut bac k several times a year. 


Alpine daisy (Aster alpinus). Mounds to 6 
to 10 inches, with violet-blue daisies in 
late spring or early summer. 

Bellflower (Campanula clatines gar- 
ganica). Tidy 6-inch hummocks of crin- 
kled leaves. covered profusely in late 
spring with star-shaped, lavender-blue 
flowers. Sun or part shade. 
Chrysanthemum Golden Carpet. Golden 
yellow flowers, smothering the foot-high, 
2 to 4-foot wide plants from May or June 
into November. 

Dwarf rock rose (Cistus salvifolius), Small, 
crisp, leathery, wavy-edged leaves on 


Convert your patio into an outdoor 


living room winter and summer at... stiff, slender, reddish stems on a spread- 


ing plant a foot high; small white flowers 
Oo & E- wae S$ E A SO i i e i C E S$ in late spring and early summer. 


NOTHING DOWN e TERMS TO FIVE YEARS Gazania. Vigorous, sun-loving, massed, 


with daisy-like flowers in white, cream, 


Exclusive new pattern heat-resistant fibreglas—locked-in frost . . 
yellow, orange, pink, red, and combina- 


finish eliminates glare and heat. All designs available also in , ; : : yaaa 
low-cost enameled aluminum. Bel-Air’s original cabinet-work | tions of these. Blooms in winter, again in 
precision-interlocking pre-stained redwood framing. / summer. Yellow gazanias used here. 


For Free Estimate or new 67-Photo- REDWOOD CITY EMerson 9-1779 | Sun rose (J/elianthemum nummularium 


Design Portfolio. . . SACRAMENTO Gilbert 8-0661 | hybrids). Through spring and early sum- 

CALL COLLECT OR MAIL COUPON F mer, mounding plants to 8 feet across, 
_ FRESNO AMherst 8-8031 Te. Soa pateneit eoemenie ys. : Paes 

covered with single or double flowers that 


look like small single or double roses. 
Burnt orange and yellow single varieties 


¥ | on this terrace. Cut back after bloom. 











—==— AWNINGS 


Translucent Fibreglas! 


St. Johnswort (I ypericum coris). Fine 

gray-green foliage crowned in late spring 

and early summer with large, golden- 
Designed by yellow, star-like flowers. 

Raymond Loewy! ; Evergreen candytuft (Iberis sempervirens 

Guaranteed for 10 Years! ) : THE WEST'S OLDEST! | Little Cushion). Neat 6-inch-high mounds 

ssp ape Ye THE WORLD'S LARGEST! = Gf tidy green foliage, capped in early 
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spring with flat round clusters of pure 
white flowers in late winter and spring. 
It grows near a border of lily-turf (Lirvope 
spicata) at the base of the house wall. 


BEL-AIR OUTDOOR PRODUCTS 
3009 Middlefield Road 


Redwood City, Calif. ue 
Mother-of-thyme (Thymus serpyllum al- 


bus). Diminutive dark green leaves form 
a low creeping mat covered in summer 


a 
a 
§ 
i with tiny white flowers. 
t 
§ 
a 
i 
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Please send me your free brochure showing photo- 
graphs of 67 different patios. 





Veronica (V. latifolia, formerly V. teucri- 
um) Sky Blue. Plant is clothed with 
bright green foliage and carries 1-foot 
stems topped with spikes of blue flowers. 








. Zauschneria (Z. latifolia etteri), Low 
s-11 growing, compact shrub with silver gray 

Se a leaves and orange-red fuchsia-like flowers 
NAPA ¢ SAN JOSE © OAKLAND e¢ LOS ANGELES @ SAN DIEGO e PHOENIX | in August and September. 
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Moments of Giving with Reynolds Aluminum 
WORLD’S MOST BEAUTIFUL GIFT WRAPS! 


Colors so warm and wonderful you'll want to touch them... designs so enchanting 
you'll feel a glow of pride when you give them! Reynolds fabulous new gift wrap collection 
“Designs for Giving,’ the newest, most exciting, most beautiful gift wraps 
in all the world. Brought to you on non-crease, paper-backed aluminum foil by Reynolds 


Aluminum, makers of famous Reynolds Wrap. See them today! 50¢ to 2.75 
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tay 
Designs for Giving Collection... REYNOLDS Bat ALUMINUM FOIL GIFT WRAPS 
; <vmiwy® 
At better department stores, gift shops, stationery shops everywhere. 
Reynolds Metals Company, Decorative Foil Division, 101 South Robertson Boulevard, Los Angeles 48, California. 


See Reynolds Shows—James Michener’s “ADVENTURES IN PARADISE” Monday nights and “ALL STAR GOLF” Saturdays ABC-TV network 
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BAT tone, 





eo 


NOW! SPRAY ANYTHING 
IN MINUTES, 





NO FINER GIFT 
FOR THE 
HOBBYIST OR THE 
PROFESSIONAL 
PAINTER 


$3995 


($40.95 in 
7 Western States) 





LOW COST! EASY TO USE! 

At last! A “‘do-it-yourself’’ sprayer that gives 
professional results. The rugged, rotary vane 
Sprayit 400 is a truly professional type, inte- 
gral 14 h.p. motor-compressor paint spraying 
outfit. So simple to use it makes you an expert 
right from the start. Even beginners get 
beautiful results the very first time. 

Sprays all paint, varnish, lacquer, enamel 
—even liquid fertilizers and insecticides— 
anything. It’s perfect for multi-color paint- 
ing. You’ve never seen anything like the 
lightweight Sprayit 400—it’s ideal for spray 
painting brick and siding, wicker and lawn 
furniture, shutters, toys and auto touch-up, 
too. Use it everywhere, indoors and out. 

WRITE TODAY for FREE Sprayit full-line catalog 

and “How to choose the right paint spray outfit.” 


Sage % THOMAS INDUSTRIES INC. 
zs ELECTRIC SPRAYIT DIVISION 
“iy 410 S. 3rd St., Dept. S-11, Louisville, Kentucky 
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STATEMENT REQUIRED BY THE ACT OF AUGUST 24, 
1912, AS AMENDED BY THE ACTS OF MARCI 3, 
1933, AND JULY 2, 1946, (Title 39, United States 
Code, Seation 233) SHOWING THE OWNERSHIP 
MANAGEMENT, AND CIRCULATION OF SUNSET 
Magazine (Northwest, Central and Southwest editions) 
published monthly at Menlo Park, California, for 
October 1, 1959 
1. The names and addresses of the publisher, editor, 

managing editor, and business managers are: Publisher 

L. W. Lane, Menlo Park. California; Editor, Proctor Mell 

quist, Menlo Park, California: Managing Editor, Kennet 


Cooperrider, Menlo Park. California: Business managet 
M. B. Lane, Menlo Park, California 

2. The owner is: (If owned by a corporation, its name 
and address must be stated and also immediately there 
under the names and addresses of stockholders owning o1 
holding 1 percent or more of total amount of stock. If not 
owned by a corporation, the names and addresses of the 
individual owners must be given. If owned by a partnership 
or other unincorporated firm, its name and address, as 
Well as that of each individual member, must be given.) 

LANE PUBLISHING CO., Menlo Park, California: L. W. 
Lane, Menlo Park, California: L. W. Lane, Jr., Menlo 


Park, California; Ruth B. Lane, Menlo Park, California; 
M. B. Lane, Menlo Park, California 
>. The known bondholders, mortgagees, and other secur- 


ity holders owning or holding 1 percent or more of total 
umount of bonds, mortgages, or other securities are: (If 
there are none, so state.) None. 
M. B. LANE, Business Manager 

Sworn to and subseribed before me this 15th day of 
September. 1959. W. C. Cobb) Notary Publie, in and for 
the County of Santa Clara. My commission expires May 
29, 1963. 
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Athens Stove Works, Inc. «Athens, Tenn. 
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colorful folders! 


send ele today ! 
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Unique lives up to its name with a combination of virtues—lively green, medium sized 
leaves, always fresh and crisp; rounded clusters of creamy yellow bells; a compact 
growth habit. It is one of the neatest of the semi-dwarf “landscape” rhododendrons 


Good “landscape” rhododendrons 


Of the four hundred or more varieties of 
rhododendrons grown on the Pacific 
Coast, we’ve singled out four for special 
consideration this month: Bow Bells, 
Unique, May Day, and Blue Diamond. 
All four have unusual values as landscape 
shrubs. Their bloom, spectacular as it is, 
is only one of their virtues. In leaf size 
and plant structure, they are in scale with 
the small garden. Foliage pattern and tex- 
ture delights the eye every month in the 
year. As tub or box plants for patio or 
entrance, they’re hard to beat. 

The four are representative of a very spe- 
cial group of rhododendrons, the semi- 
dwarfs. You treat them as three to five- 
foot-high plants, their ultimate size, but 
you can enjoy them in all stages of 
growth, They are shrubs of great char- 
acter at one foot, and they bloom early 
in life. 

In the Pacific Northwest during the last 
10 years, these four plants have earned 
an important place in the planting lists 
of landscape architects. In most of Cali- 
fornia they are still on the choice, hard-to- 
find list; plans are now under way for 
widespread distribution. In Southern 
California they are being grown in fair 


quantity by one grower, and offered as 
small, two-year-old plants. Such plants 
will bloom a year after planting. 

That these rhododendrons will become 
favorites for California gardens seems in- 
evitable. To insure success in growing, 
plant in peat moss, or a mixture of peat 
and ground bark, or peat and redwood 
sawdust. A foot-high raised bed will give 
them the ideal drainage they need. 
Rhododendrons are shallow rooted. 
Spread a 2-inch mulch over the soil to 
protect surface roots. 

Here are short profiles of these important 
semi-dwarfs: 


BLUE DIAMOND 

Growth habit: Gardeners who think of 
rhododendrons as large-leafed plants 
would call Blue Diamond an azalea. 
Leaves are very small, and light blue- 
green. The plant has a quite compact, up- 
right growth habit, reaching four to five 
feet when mature, with a spread of about 
30 inches. 

Flowers: These are small, clear lavender 
blue, very freely produced. Blue Diamond 
is rated “a plant of magnificent quality” 
by rhododendron collectors. It blooms 
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CHATHAM uses ‘‘Orlon’’ in these wonderfully soft and luxurious blankets. Beige, white, pink, blue, green, yellow. At these and other fine stores: Los Angeles, The 
May Co.; Seattle, The Bon Marché. 
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Most luxurious blanket in the whole sleepy world... 


soft carefree |00% OR LON 


ACRYLIC FIBER 





You'll feel truly pampered every time you wrap yourself in this cloud-soft, 
cloud-light blanket of 100% ‘‘Orlon’’* acrylic fiber. It’s so fluffy, caressingly 
warm, decorative. And the luxury lasts (even to keeping 

every inch of its lavish size) washing after washing. Come warm weather, you 


can store it without a worry—moths have no appetite for ““Orlon”’ 





PR 


BETTER THINGS FOR BETTER LIVING .. THROUGH CHEMISTRY 
REG V.s. PaT.OFF 


*Orlon” is Du Pont’s registered trademark for its acrylic fiber. Du Pont makes fibers, not the blanket shown. 
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coffee tastes better made in glass... 


Everyone who loves coffee knows there is no substitute for coffee made in 
glass... because only glass can be so completely cleaned, leaving no trace of bitter taste. 


Now Silex combines automation with the crystal-cleanliness of glass to create this beautiful new 
percolator. You see the coffee being made ...and see as you serve. Lights in the base 
illuminate the coffee with attractive new warmth and color. Completely automatic, with flavor 
control. 2 to 9 cup capacity. In black or ivory, with gold trim. $29.95 


The Silex Co., 6333 West 65th Street, Chicago 38, Illinois 
In Canada, The Silex Co., Ltd., Iberville, Quebec 
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for the world’s 
finest 
coffeemaker... 


CALIFORNIA 
Anderson 
Heacock Hdwe. & Elect....30001 E. Center St. 
Arcata 
A. Brizard, Inc....791 - 8th St. 
Hensel Hardware... 884 - 9th St. 
Berkeley 
Cards Dwight Way Hdw.... 2480 Shettuck Ave. 
J. F. Hink & Son... Shattuck & Kittridge Sts 
Shattuck Hdw....2263 Shattuck Ave. 
So. Berkeley Hdw....3280 Adeline St. 


Eureka 
H. H, Buhne Co., Inc.... 8th & E Sts, 
Harris Hdw....402 W. Harris St. 
lee Jewelry Co....600 - 4th St. 
Ten Window Williams Jewelers...3rd & E Sts. 
Fortuna 
Fortuna Hardware Co....1221 Main St. 





SEE YouR 
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DEALER NOW 





Fresno 
Carter's Jewelers...1121 Fulton St. 
Cooper's Dept. Store... 1301 Fulton St. 
Edmond's Jewelers... 1160 Fulton St. 
Fresno Ag. Hdwe....2704 Blackstone 
Gottschalk’s Dept. Store... Fulton & Kern Sts. 
Rhodes Dept. Store... Manchester Center 
Walter Byde...4 Stores 


Garberville 

Garberville Furniture & Appliance...Box 598 
Ivanhoe 

Ivanhoe Hardware...Box 157 
Oakland 


H, C. Capwell Company... 20th & Broodwaoy 
Milen's Jewelers...1201 Washington St. 
Simon Hardware Co....808 Broadway 

Palo Alto 
Palo Alto Hardware... University & Bryant Sts. 


Redding 
Halling Jewelers...1422 Market St. 
Minor Hardwore...Bechelli Lane & Wilshire Dr. 
Valley Supply Co....4490 Highway 99 South 


Weber's Hardwore...1326 Marke “+ 


Sacramento 
DeVon's Jewelers... All Stores 
Rhodes Department Store... Country Club Center 
Silvers Jewelers...800 - K St. 
Weinstock-Lubin & Co.... 12th & K Sts. 
San Francisco 
Chas. Brown & Sons...813 Market St. 
City of Paris...Geary & Stockton Sts. 
Dohrmann's California... Geary St. 
The Emporium 
Downtown, Stonestown, Stanford, Stevens Creek 
Freed, Teller & Freed...1326 Polk St. 
Hale's Appliance Stores 
753 Market & 2565 Mission 
Howse Hardware Co....2729 Mission St. 
Jack Dougal Jewelers...2460 Mission St. 
Macy's California 
Sterling Furniture Co.... 1563 Mission St. 
Weinstein Co.... All Stores 
San Jose | 
Dohrmann's at Hale's 
L. Hart & Son...Santa Clara & Market Sts. | 
Mission Jewelry Store...250 Se. First St. 
Orchard Supply Company (Haidware) 
720 W. Son Carlos St. 
Stockton 
Smith & Lang...Main & San Joaquin Sts. 
Turner Hardware Company...All Stores 
Ukiah 
Portlock Hardwore...205 So, State St. 
Vallejo 
Crowley's Department Store...430 Georgia St. 
McCann's Jewelers...624 Marin St. 
Meyer's Jewelers...424 Georgia St. 
Visalia 
General Applionce...111 E. Main St. 
Ruddy’s...1411 Mooney Blvd. 
Woodlake 
Woodlake Hardware Co....Box 308 


UTAH 

Salt Lake City 
The Paris Company...28 E. Broadway 
Pehrson's... Sugarhouse-Rose Park-Highland Dr. 





ZCMI Department Store...15 S. Main St. 
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from early to late April, according to 
climate. In the San Francisco Bay Area, 
it often has a second blooming season in 
September. 

Use: An Oregon landscape architect calls 
it one of the finest dwarf, blue-flowering 
shrubs in existence, useful in many garden 
situations, and excellent for 
rock garden, 


border or 


BOW BELLS 

Growth habit: This semi-dwarf grows 
slowly to a height of four feet, spreading 
slightly wider. Leaves are most attractive, 
rounded, unusually glossy. dark green, 
very perky. Young growth is a striking 
bronze. 

Flowers: Color is soft shell pink inside. a 
deeper pink on the outside. We've seen 
Bow Bells with an underplanting of ajuga 
a wonderful blue-pink combination. 





Flowers are medium sized bells carried in 
graceful loose clusters. Bloom period is 
from late April to late May, depending on 
location. 

Use: Bow Bells make a particularly fine 
tub plant. Its bronzy new growth, and 
rounded leaves with a fine vellow edge 
on red stems, make it a shrub that should 
be seen up close to be fully appreciated. 
It is useful in front of taller varieties or 
in entrance or foundation plantings. 


MAY DAY 

Growth habit: Naturally dense in strue- 
ture, it grows slowly to three feet in 
height but spreads almost twice as wide. 
Its narrow pointed leaves are dark green. 
New growth and the undersides of leaves 
are covered with a light brown felt. 
Flowers: Waxy, bell-shaped flowers are 
cerise scarlet, carried in graceful trusses 
that literally cover the plant. It blooms 
in late April, early May, and mid-May, 
south to north, 


} 


Use: May Day is most useful in land- 


scaping. It has a place wherever a low 
growing, naturally compact, well behaved 


shrub is needed, 


UNIQUE 
Growth habit: One of the neatest rhodo- 
dendrons, it has compact foliage made up 
of clean, shiny, medium sized. rounded 
leaves of a lively green. Unique grows 
slowly to form a rounding shrub four to 
five feet high. 

Flowers: Buds are apricot colored: they 
open to a deep cream. Bloom is profuse. 
A mature plant will carry as many as 50 
tight, rounded clusters made up of 9 to 11 
trumpet-shaped flowers. Blooming season 
starts in early April in California, about 
mid-April in Oregon, late April to early 
May in Washington. 

Use: Unique makes a distinguished tub 
plant. It is attractive the year around as 
an entrance plant, and neat and refined 
as a foundation plant. 











POWERFUL NEW PLUNGER CLEARS 


CLOGGED TOILETS 


in a jiffy! 








NEVER AGAIN that sick feeling 
when your toilet overflows 


‘TOILAFLEX 
Toilet Plunger 


Ordinary plungers don’t seat properly. 
They permit compressed air and water 
to splash back. Thus you not only have 
a mess, but you lose the very pressure 
you need to clear the obstruction. 


With “Toilaflex”, expressly designed for 
toilets, no air or water can escape. The 
full pressure plows through the clogging 
mass and swishes it down. Can’t miss! 


°® Double-size cup, double-pressure 
¢ Tapered tail gives air-tight fit 
¢ Designed to flex at any angle 
e Centers itself, can’t skid around 


For positive insurance against stuffed 
toilet, have a “Toilaflex”’ in your home. 


$9 65 tully 


guaranteed 


AT MOST HARDWARE STORES 

















You give food and friendship 
with every $1 package you send 
to the world’s hungry thru the 
CARE Food Crusade, New York 
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Motorola and Drexel 


... Knowing the Western pride of ‘‘always the best for your homes’... 
combine stereo high fidelity and television in fine furniture of magnifi- 
cent woods and designs that match or blend with Drexel’s outstanding 
collections of traditional, contemporary, emsans or since Provincial. 





Shown he 
ut; Motorola® 
e back party chair, 





stores and leading television stores throug 





MAKES 





tonal 
Suicide 


d-CON MouseE-Pru¥e® is the cleanest, 
easiest, safest way to get rid of mice. Just 
pull the handy tab and mouse killer feeds 
automatically. Mice hungrily eat MOUSE- 
PRUFE because they can’t resist its special 
patented-process formula . . . come back 
for more... eat themselves to death... 
painlessly. Use as directed, MOUSE-PRUFE 
is safe to use around children and house- 
hold pets, yet is guaranteed to rid your 
home of mice forever or your money back! 
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CLEAN, EFFECT we, 
EASY-10-U USE 


pat PEERS. 


re: Drexel’s famed Shaker-inspire 
stereo high fidelity with FM/AM radio; button-back tub chair, 
and handsome secretary. 


iCE 


d collection, Declaration, in natural oiled 


At fine furniture and department 
hout America. 
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CORN 


To quickly relieve and remove 
them, use the special size Dr. 
Scholl’s Zino-pads for corns 
between toes. Try them! At 
Drug, Dept. and 5-10¢ Stores. 


Between Toes? 





Spey D! Scholls Zino-pads 





KILLS =." 


* MOSQUITOES * MOTHES, MILLERS 
* FLIES, GNATS © FISH FLIES, ETC. 
1 HANG IT 
OVER % ACRE jv wuere 
sect recovery. Harmless. Guaranteed. 
gt bast a6 years. Beautiful outdoor ae bias 
lighting. Pl ry 110 volt socket. Bees 
Lass AREA ‘CONTAMINATION 
5 200 watt bulb. Grid cost 10c¢ 
G aivasges with fly attractor. 
atcher. ord et ries ms. Ete. 
pr Ww - 














BOX SIZE-wT 
ISXISKI8-9 LBS. 


‘SING SING BUG. CHAIR. INC. 
Box T3781, Oak Park 37, Mich. 
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Drawing of coconut basket shows how to 
loop the twine around the coconut shell 








For the birds. 


a drinking cup 


One of the nicest gifts vou can give the 
birds that favor your garden is a hanging 
drinking cup, A coconut, twine, a saw, a 
little effort, and a bough in a shady cor- 
ner of your garden is all that’s needed. 
The coconut can be bought for about 25 
cents at the 
the coconut, the better. 

First step is to saw off the top third of 
the nut. Here’s where the elbow grease 
comes in, for coconut skin is tougher than 
is to hold 


grocery store, The bigger 


most wood, The easiest way 
the coconut firmly in a vise—but not too 
tightly or the shell will crack. If vou don’t 
have a vise, a strong grip should do, Have 
a glass handy to cateh the coconut milk 
when the first penetration is made. 

Next clean the meat out of the shell. 
Warming the coconut slightly will help 
keep the oven at 200 
or less or the shell. 
Remove the meat with a tablespoon or a 
paring knife. 


loosen the meat: 
heat will crack the 


Hanging the coconut shell. For the string 
“basket,” use three 24%-foot lengths of 


strong twine. Knot them together about 
an inch from one end to form the tassel 


Placing the tassel at the base of the coco- 
nut, loop the twine around the nut as 
shown in the drawing above. Be sure the 
cord is spaced equidistant around the 
shell and that the loops are made about 
one inch from the top of the cup. 

Now the cup is ready to fill and hang in 
the garden, Choose a spot for it that is 
sheltered from wind and cats. Perhaps 
you will want to keep the cup filled with 
wild bird seed during the winter, when 
food becomes scarce, 


SUNSET 
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How to choose your electric blanket wisely... 


ste 


When you're shopping for an electric blanket, look 
beyond the advantages you Can Sséé and feel ~~» the 
color, texture, size of a blanket. It’s what you can’t 
see that’s most important. For example... 





Sleep-Guard gives you all-over comfort and protec- 
ton—without care. Itinsures the shutting off of cur- 
rent automatically if ov erheating should ever occur, 


And the current sfays off tll you turn it on again. 
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One light General Electric Blanket takes the place of 
3 ordinary blankets, giving comforting warmth with- 
out weight. Custom-tailored corners make bedmak- 


ing easy. Available with regular corners, too. 


tt 








<n + 8 oy 

¢ 

"Guaranteed by 

Good Housekeeping 
top, DETECTIVE OR ow 
45 aovennisto HES 


€ 
Six smart colors. Twin, 
double and king sizes. Single 
and Dual Comlort-Selectors, 
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All General Electric Blankets have Sleep-Guard®, the 
continuous thermestatic control over every inch of 


heated area. Most other electric blankets have spaced 


thermostats that give unevel, spotty protection. 





When room temperature changes. Sleep-Guard adjusts 
automatically—so that you’re never cold, never too 
warm. And on blankets with Dual Comfort-Selectors, 
each sleeper in a double bed enjoys personal comfort. 





All General Electric Blankets are completely wash- 
able. Insulated elements. Underwriters’ Laboratory 
approved. 20,000,000 people enjoy the comfort of 
automatic blankets, pioneered by General Electric. 


Progress /s Qur Most /mportant Prodvet 


GENERAL @ ELECTRIC 


General Electric Company, Automatic Blanket and Fan Dept., Bridgeport 2, Conn. 
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/ It’s only natural that the 
makers of the world’s 


finest thermostats .. 
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world’s finest 
water heater controls. 
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Regular blade has been taken off this power 
edger; wire brush goes on in its place 


GOOD IDEA: 
A power brush 
Jor edging 
We've tried out this simple idea and found 


it works very well. 


Take the blade off a power lawn edger 





B and replace it with a wire wheel brush 
made for a power drill. The wire brush 

i will do a good edging job, and it won't 

3 cut into wooden dividers, header boards. 

4 sprinkler heads. fences, and walls as the 
regular metal blade can do. 

The edger depends on speed rather than 
| sharpness to do the trimming: so the 
4 brush cuts as neatly as the blade. 

é In addition, the wire brush will do some 

2 things that the blade won’t do. It cleans 

: up the surface below—wood, concrete. or 

} brick that was beneath the untrimmed 

4 grass before edging looks clean and new 

i after brushing. Also, the brush ean do its 

; work easily alongside a sprinkler head. o1 

4 at a place where a divider board makes a 

‘ right angle or a T with another board. 

; Get a wire wheel brush of the same di- 
ameter as the over-all length of the edger 
blade. Most such blades are 6 inches long: 
and the 6-inch-diameter wire wheel brush 


sine ARB ve 


is a common size. 














The brush in operation: It makes neat 
edge, cleans divider board, is easy to use 
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“Robeson “Flame Edge”’ 


—the sharpest gift knives in nearly 
2000 CHRISTMASES! 


* for carving Christmas turkey like a pro 
* for sliver-slicing holiday fruitcake 
* even one for trimming twigs from the tree!* 









They are the sharpest, they stay the sharpest—be- 
cause only Flame Edge knives are made with a cut- 
ting edge of tungsten carbide. This fabulous material 
wears longer than any metal known—-results of “‘tor- 
ture tests” on Flame Edge knives are close to un- 
believable! 

j With contour handles of ebony ShurWood, heat- 
and acid-resistant, they’re also elegant-looking gift 
knives. 

























*Twig trimming? Robeson’s new Flame Edge hunting 
knife wasn’t made only for that, though it will do the job. 
However, hunters will find it unusually sharp, 
unusually long, for usual hunter’s chores! 


















stays 


3” paring knife ........ $2.25 6-pc. steak set, deluxe chest, $21.00 
47%" utility knife ...... $3.50 4-pc. Pioneer set, gift boxed, $16.65 
Se NE oc ka tae sens $4.95 5-pc. set, magnetic holder .. $21.95 
9” French cook knife ... $5.95 6-pc. set, magnetic holder .. $24.95 
36TC hunting knife, leather handle, tan cowhide sheath ............ $10.00 


At fine stores, or write: 
Robeson Cutlery Co., 107 Main St., Perry, N. Y. 


we 
JACKSON & PERKINS’ 


Special Western 
Edition of its 


ROSE 
CATALOG 


Yes — yours absolutely free — this special 
Western Edition of the world-famous Jack- 
son & Perkins catalog! In it you will see, 
in glowing full-color, the finest selection of 
Hybrid Teas, Floribundas, Tree Roses and 
Grandifloras ever offered. All-America Win- 
ners, Gold Medal Winners, etc. All are 
guaranteed to live and bloom in your gar- 
den. Here are the roses that will make your 
garden the envy of the neighborhood! 
Send for your FREE catalog today! 





Racin 
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JACKSON & PERKINS CO. OF CALIFORNIA ; 

Ay Vor @-le) \ me.-4 142 Rose Lane, Pleasanton, Calif. 
Rush f ial Western Rose Catalog—showi 

PERKINS co. povotpeactiadion ¢ bem = estern Kose Catalog—snowing 

of CALIF.  |BBLIOUIDNSSSSISsRspennpnnnennDSnStSnStSnrenrreSrree : 

Pleasanton, Calif. ADDRESS ......ccccccccccccccccccsseccssscceccsessecseseses . 

UW eeegccanpetenatecavene, ZONE: ;..., STATES 6 scence ce . 
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DUNDEE GIFT SETS FOR CHRISTMAS...AND THE MORE THE MERRIER! 


This year’s Dundee Gift Sets are more decorative, more beautifully designed than ever-before.-And-the 
fluffy towel-ensembles inside them are more luxurious-looking than you’d ever dreamed! Here, you see 
Enchantment, Desert Flowers and Princess... and there are many other delightful Dundee Gift Sets to 
di choose from, too. Prices? Marvelously nodeed) From 1.95 to 9.98 - See them at your favorite store. 


DUNDEE MILLS, INC., GRIFFIN, GA. - SHOWROOMS: 1075 AVENUE 0} AS (¢ AVE), AT 4ist STREET, NEW YORK 18, 


4 Ree 


- 





Two autumn 
color festivals 


This month—on November 7 and 8—Cali- 
fornia gardeners will have a chance to see 
their fill of autumn color. 

Scheduled for these dates are two shows: 
the second annual Festival of Autumn 
Color at Villa Montalvo, Saratoga; and 
the Harvest Moon Flower Festival at the 
Marin Art and Garden Center, Ross. 
The shows do not overlap in interest, 
since one features the plants that offer 
color in foliage, stems, berries, pods, and 
cones, while the other concentrates on fall 
flowers, especially chrysanthemums, If 
you live in the San Francisco Bay Area 
you can easily attend both events by 
visiting them on different days. 


Festival of Autumn Color 

Here you'll find an answer to the ques- 
tion: “Do we really get much fall color in 
milder climates of the West?” 

You will see carefully labeled educational 
exhibits of native and non-native trees, 
shrubs, and vines distinguished for fall 
coloring; arrangements of foliage and ber- 
ries; holiday decorations made with seed 
pods, cones, and other dried materials; 
and a display of container plants. 
Participants in the festival are the Mon- 
talvo Service Group (sponsors of the 
event), the Peninsula Chapter of the Cali- 
fornia Association of Nurserymen, the 
West Valley Garden Club, the Woodside- 
Atherton Garden Club, and the Saratoga 
Horticultural Foundation, for whose bene- 
fit the festival was organized. (See page 
202 for a report on this institution.) 
Show hours are 10 AM. to 5 P.M. both 
days. Admission is $1. 

Harvest Moon Festival 

Chrysanthemums and other fall flowers 
will be featured at this show sponsored 
by the Garden Society of Marin, one of 
the founding organizations of the Marin 
Art and Garden Center in Ross, where 
the festival will take place. Designer of 
this year’s show is William Kapranos, 
landscape architect, who designed the Art 
and Garden Fair in Ross last summer. 
The Francis Young Gallery in the center, 
decorated in a contemporary theme, will 
be the setting for arrangements of fall 
flowers, mainly chrysanthemums. Cut 
chrysanthemums will be displayed out- 
doors; chrysanthemums growing in con- 
tainers will be sold in the outdoor sales- 
yard; and there will be free lectures on 
how to grow chrysanthemums. A model 
potting shed specially designed for the 
show is an added feature. 

Hours are noon to 6 P.M. both days. Ad- 
mission is free. 
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For a Christmas with “Western warmth” 
plus a full year of more enjoyable living 


give Sumsel at special gift rates... 


FIRST 1-YEAR GIFT $3 


EACH ADDED GIFT $2 


Edited exclusively for the West, SUNSET adds a special glow to your 
Christmas gift-giving. It fills the months ahead with exciting discoveries 
in Western Living . . . with family adventures in gardening, foods, build- 
ing, and travel in the West. When you choose SUNSET, you give one 
of the most-wanted gifts in the West. Yet it’s so easy when you order 
on the handy order-form envelope bound into this issue. Remember, 
the special Christmas gift rates save you money .. . and you may include 
your Own new or renewal subscription at these rates if you wish. 


When you give SUNSET, your friends receive a colorful GIFT AN- 
NOUNCEMENT CARD to let them know that the Magazine of Western 
Living will come to them each month throughout the year. Send in your 
order now and take advantage of the special gift rates. 


Order now on the handy order form in this issue 


The subscription rates quoted above apply only to addresses in Calt- 
fornia, Oregon, Washington, Arizona, Nevada, Idaho, Utah, and 
Hawaii. Rate to all other addresses: $4 per year. 
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Gardens need winter underwear too! 


Notice a bit of nip in the air come nightfall? Your plants know 
winter’s coming, too. And even in the mildest climate, that may mean 
frost. Mulching your garden with Sunshine Sphagnum Peat Moss can 
take care of that problem. Sunshine is the ideal winter mulch because 
it helps insulate plants’ roots from harmful fluctuating soil temper- 
atures. Next spring, you’ll be glad you mulched with Sunshine! 


RRR = ee aman 
Here’s why you need Sunshine in winter 


without Sunshine with Sunshine 


(7 


With Sunshine, you help 
insulate plants’ root zones, and 
insure good spring growth. 


Without Sunshine, frosts 
can penetrate soil, harm roots 
—and perhaps kill plants. 


Spread a little Sunshine — and protect your garden this winter! 
CANADIAN 


PEAT MOSS 
Available at leading nurseries and garden supply stores 


Sunshine Garden Products, Inc., San Francisco 4, California 
238 








Board and batten fence near drive. Pine, 
yucca, festuca, cerastium. E, R. Dumke, 
Ogden, Utah. Design: Leon Frehner 


Fences and plants 
should go together 


These two fences make such elegant back- 
grounds for plants that it’s easy to over- 
look their primary function of enclosing, 
sheltering, or screening. 

This is quite as it should be, for plants 
and fences are complementary. There are 
relatively few occasions in a garden when 
either a fence or a plant should stand 
alone. A bare fence unrelieved by plant- 
ing can look cold and severe. Without a 
background or setting, a plant may ap- 
pear unimpressive and lack definition and 
character. 

Both of these vertical board fences 
demonstrate the advantage of straightfor- 
ward, uncomplicated design. The recesses 
in the fence below and the angle in the 
one above, are excellent devices for break- 
ing up a monotonous line. Capping and 
framing into individual units (in the re- 
cessed fence) add trim finishing touches. 
In both fences the material is redwood, 
stained a soft weathered gray—one of the 
most sympathetic colors against which to 
display various greens of foliage, and 
practically foolproof for any flower color. 


WILLIAM APLIN 
m4 


Board-on-board fence near entry, portula- 
caria in recesses. Ozzie Nelson garden, 


South Laguna, Calif, Design: Fred Lang 
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Just pin your 
wma List 
harry & Davids t 


On 
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Thrill your friends 
at down-to-earth prices 
with exclusive gifts 
in perfect taste... Here’s what you 
do! Solve all your Christmas shopping prob- 
lems, deliciously and tastefully, in the next 
few minutes. Whip out your Christmas List 
and trusty writing pen. Decide which of 
these exclusive, beautifully-packaged gifts 
(each with your personal Christmas greet- 
ing) is to go to each of your friends and 
loved ones and business friends and...your- 
self! They’ll love you and bless you for 
your good taste, year after year! (For twenty 
years and more, Harry and I have been prov- 
ing it, Santa Clausing for America’s finest 
people. ) Just send us your order right now 
and you'll be the most unusual Christmas 
giver they know. 
And the most 
thanked! 


Your friends, 


BOX 2D MEDFORD, OREGON 
*®O© 1959 H aD 


America’s rarest and fines? fruit 


ROYAL RIVIERA PEARS* 


The gift they'll always remember. Talk about 
thanks !—you'll never hear the last of it. A 
just-right present for anyone, whether they 
live in a castle or cottage. So juicy you eat 
"em with a spoon. You can’t buy these gift 
packages in stores for love or money. But 
here’s the best news: they're not high-priced, 
they're inexpensive. Packed in handsome gift 
boxes with your greetings. 


GIFT NO. 1 (shown) ppd. 15 
9 to 14 big pears, a great favorite! $4 


GIFT NO. 2 (16-20 big pears) ppd. $515 
W hat a bargain! 

GIFT NO. 3 (20-25 smaller pears) ppd. $495 

Family Gift Box—swell for 2nd helpings 


DON’T FORGET a box for yourself. And how about 
Eastern friends? They'll thaw out and thank you all 
winter for this gift of Oregon Sunshine! 


~ See ete ee 


So beautiful! So impressive! 


ROYAL GIFT BASKET* 


These gorgeous baskets are heaped high with 
Royal Riviera Pears, fruits, nuts, candies, 
other rare treats. Your lucky friends will show 
‘em off—and sing your praises—for days ‘n 
days before they start excavating! The focus 
of all eyes at Christmas. So much for so 
little! We ship direct from our own Bear 
Creek Orchards—no extra charge for fancy 
wrappings and delivery. 


GIFT No. 6 (shown) ppd. $13.45 
Shipping wrt. about 17 lbs. 
GIFT No. 7 ppd. $16.45 
Bigger 'n more beautiful—shipping wet. 
about 21 Ibs. 


GIFT No. 8 ppd. $20.95 
Biggest—shipping wt. about 29 lbs. 


Give the famous 
original, one-and-only 


FRUIT-OF-THE-MONTH CLUB“ 


The gift that creates praise and excitement for 
you the year ‘round! You order just once, but 
the lucky folks you name receive a whole 
parade of America’s finest fruits 'n delicacies, 
each beautifully packaged, each with your 
greeting. Tell us how to sign the handsome 
engraved Membership Certificate announcing 
your gift and treats-to-come. 


12-BOX CLUB: at Christmas, Riviera Pears; Jan. 
Apples ; Feb., Grapefruit ; March, Royal Oranges ; 
April, Pineapple ; May, Preserves ; June, Canned 
Fruit; July, Nectarines; August, Pears; Sept., 
Peaches ; Oct., Grapes; Nov., Riviera Pears. 
Gift No. 20, ppd. . $51.75 


8-BOX CLUB: omits March, April, June, August ; 
Gift No. 15, ppd. . $33.65 


3-BOX CLUB: Christmas, January, February treats ; 
Gift No. 11, ppd. . $12.45 


First gift seen under any Christmas tree 


TOWER OF TREATS* 


Imagine giving folks quintuplets—not just 1 
present, but 5 sparkling gift boxes towering 
14” high! All tied with satin ribbons, topped 
with a big bow and a Christmas sprig of real 
Oregon holly. Inside are Royal Riviera Pears, 
jumbo apples, giant figs and other surprises. 
If we told you this grand gift cost $18 you 
wouldn’t bat an eye. But here’s good news: 


GIFT No. 51 (King size—shown) ppd. only $8.95 
GIFT No. 50 (Queen size—4 boxes) ppd. only $7.95 


@ The Rogue River Valley is a beautiful one where fruit 

grows in abundance and I always have associated it in my 

mind with the wonderful pears and other fruit shipped by 
my friends, Harry and David. 

MRS, F. D. ROOSEVELT 

New York, New York. 


It's so easy: Just send us your Christmas list of names and addresses of 
the lucky folks together with your check or M.O. Tell us how to sign your 
name. No charges, no C.O.D.’s, please. Hurry! Our gifts are always sellouts! 
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Enjoy and Give Good Taste 


Black Canyon Cheese with the distinct flavor 
is a welcome gift for personal or business giv- 
ing. Black Canyon Cheese, made from milk 
from dairy herds high in the Alpine meadows 
of the Colorado Rockies, is summer-cured and 
aged to produce an exciting flavor that leaves 
just the faintest whisper of tingle on your 
tongue. Mailed prepaid anywhere in the 
U.S.A. 3-lb. wheel $5.00, 5-lb. wheel $6.75. 
Mail check or money order to Frink Creamery 
Co., 67 Wazee Market, Denver 4, Colo. 





Glass Firescreen Keeps Room Clean 
New way to eliminate smoke from fireplace. 
Keep your mantle clean and sparkling and at 
same time cut out cold drafts. Ideal for corner 
and see-through types. Guaranteed to elimi- 
nate smoke or your money back. Actually 
gives more comfort with greater safety. Lowers 
fuel bills. Guar. one year against breakage. 
Only $74.00 ppd. plus tax, 24”x28”—other 
sizes avail. Terms—$4 a mo. Free Folder. Sold 
exclusively by Milwaukee Furniture Co.. 832 
Mission St.. San Francisco 8, Calif. SU 1-5942. 





Nu-Erth 

Your house plants looking “seedy” . . . down 
in the mouth from starvation? Feed ’em 
Nu-Erth, the “wonder drug” for sick and ail- 
ing house plants! An organic compost, it will 
not burn hands or plants and absolutely has 
no odor! A small amount will perk up your 
African Violets to where they look like prize 
winners! Absolutely guaranteed, of course! 
Send 50c cash, no stamps, please. We’ll mail 
your Nu-Erth ppd. Ann Haas Enterprises, 
Inc., P. O. Box 673, Menlo Park, Calif. 
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Tailored Suits from Hong Kong 


Approximately 19 dozen samples of the best of 
British worsteds, cashmeres, tweeds and Hong 
Kong brocades are yepresented in this Swatch 
Book. Tells you how to order superlative qual- 
ity custom tailored clothing for both men and 
women at surprisingly reasonable prices. Easy 
measuring instructions and one brocade tie in 
blue, red or cream included. Allow 3 weeks 
for delivery. $5.00 shipped air mail, postpaid 
from Hong Kong. Willis Imports, Box 5010, 
San Francisco, Calif. 





"My Private Stock"" Wine Caddy 


Now—own your own little Wine Cellar! Wine 
bottles with corks should always be stored on 
their sides to keep corks moist and all air 
out. Also, wine is only beverage’ that will im- 
prove with age—so it pays to buy in quantity 
and store correctly. “My Private Stock” Wine 
Caddy holds 16 bottles at just the right angle. 
Made of selected walnut, 1644” wide, 13” 
high, 914” deep. $8.95 postpaid, tax incl. A fine 
gift for the gourmet from the: Gourmet Fair, 
2181 Union Street, San Francisco 23, Calif. 





Mica-Seal, Waterproofing Paint 


Do-it-yourseli—no priming—no sandblasting. 
Paints, waterprools, beautifies in 1 easy opera- 
tion. Mica-Seal textures and fills cracks on 
cement, stucco and brick. Won’t chip or peel. 
Mica-Seal contains pure flake Mica. Alkyd 
resins and silicones. Life expectancy in excess 
of 7 years for 1 coat. One gal. covers 100 sq. 
ft. Order white or send for free color chart. 
1 gal. $4.95 ppd.: 5 gal. $23.50 ppd.. tax in- 
cluded. Dealer inquiries invited. Mica-Seal 
Mfg. Co., 1734 Fifth St., Berkeley 2. Calif. 


Unique Gift for Gardeners 


Small but sharp, this traditional Japanese 
“pinching scissor” is just the thing for snip- 
ping off old blooms of rhododendron, azalea, 
etc. No toy, the Seki Magoroku is fine for 
other garden work and flower arranging; also 
many household tasks. Handsomely finished 
in black these shears make lovely and prac- 
tical gifts. You will want to send them to 
all gardening friends. Only $1.00 ppd. from 
Connoisseur Garden & Home Co., Dept. S., 
Pier 70, Seattle 1, Wash. 
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Casseroles and Foreign Accent 


Two wonderful cookbooks containing over 500 
Sunset tested recipes. Cooking With Casseroles 
is the best friend of any hostess who is looking 
for taste-tempting dishes that can be served 
without a flurry of last-minute preparation. 
Cooking With A Foreign Accent is a collection 
of recipes from many lands plus a special sec- 
tion with 9 exotic dinner menus. Matching 
design, profusely illustrated. Each $2.75 but 
only $4.95 if purchased together. Order today 
from Sunset Books, Menlo Park, California. 
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Cold Water Soap Wonder 


Wash-a-Kit’s special formula brings you amaz- 
ing hand-laundering care for wool and elastic. 
In 5 minutes, wool and cashmere sweaters 
emerge soft and bright from rich cold water 
suds—no matting, no shrinking! Girdles keep 
their spring twice as long! Won’t turn dingy. 
Wash-a-Kit pays for itself many times over on 
sweater dry-cleaning bills and girdle replace- 
ments. 1-lb. can $1.50; 20-packet box $1.00. 
Available at cosmetic and drug counters. 
Wash-a-Kit, 1485 Bayshore BI., San Francisco. 
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Hand Screened Christmas Seals 
A new idea for Christmas. These specially de- 
signed seals are ready for you to cut out to 
decorate your packages, use on your note- 
paper, or for do-it-yourself Christmas cards. 
Hand screened on fine quality gummed paper 
in exciting Christmas colors including gold and 
silver. 5 sheets—15 seals to a sheet—total of 
75 seals for only $1.00. Special—2 sets (150 
seals) only $1.75. Ppd. tax incl. Send check, 
cash or M.O. (no C.0.D.) to MecArts, 560 


Belvedere St.. San Francisco 17. Calif. 
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A Lovely Gift Direct From Holland 
For Christmas or any occasion. Your friends 
will be thrilled with this charming little Dutch 
lamp shipped direct from Holland. Lamp is 
7/4 in. high. Base and nylon shade hand paint- 
ed in famous delft blue. Uses 15w to 40w bulb. 
For T.V. bedside or child’s room. Shipped to 
any address in U.S.A., $2.50 each postpaid, 
duty free. In California add 4% tax. Allow 5 
weeks for shipment. Money back guarantee. 
International Treasures, Box 117, El Portal, 
California. 





Deluxe Cuckoo Clock 


Cuckoos quarter hour. Larger improved model. 
Clock height is 8 inches. New design has weight 
and pendulum. Excellent timekeeper. Hand 
earved by expert craftsman. Antique walnut 
finish. Interesting conversation piece. Ideal 
gift. Shipped direct to you from Black Forest, 
West Germany. Money back guarantee. Send 
only $4.95, ppd. No. C.0.D.’s. (Clock is duty- 
free, Postman will collect 15¢ customs han- 
dling charge.) Send order today. Treasurecraft, 
91BC, Box 3103, Modesto, Calif, 
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Only $2.98 a Yard and 10 Feet Wide! 
Decorators and architects “up end” it to drape 
the widest window floor-to-ceiling with one 
piece of cloth! No seams to sew or show. Hand- 
loomed appearance. This sturdy cotton is 
woven for fluff-dry laundering—never ironed. 
Smart for slipcovers. Off-white. pure white or 
custom-matched color. 3 weaves to choose 
from. All floor-to-ceiling widths. $2.98 to $4.98 
yd. Available pre-pleated. Send 25¢ for bro- 
chure. samples. order blanks. Homespun 
House, 291 S. Robertson, Beverly Hills 23, Cal. 





New! Barefoot Shoe that Grows 
Pedi-Bares adjust to child’s day by day foot 
growth. Wear twice as long! Special can’t come 
untied feature. Washing machine washable. 
Top grain leather upper and sole. Soft. pliable 
and durable. Beautifully styled to allow feet 
to exercise and develop naturally. Endorsed 
by pediatricians. White leather. size 1-3 
$4.45 ppd., 18¢ tax; 4-6 $4.95 ppd., 20c tax. 
Satisfaction guaranteed. At stores or direct. 
Pedi-Bares, Inc., 209 Clay St., San Francisco, 


California. 





Famous Texas Ruby Red Grapefruit 
The perfect gift for family, friends, employees, 
customers .. . in fact, everyone. 10 to 12 large 
tree-ripened, orchard-fresh fruit only $4.45 de- 
livered. Each luscious, juicy Ruby Red Grape- 
fruit is painstakingly selected for superb 
quality and size. Packed in an attractive gift 
carton—your greeting enclosed. $4.45 includes 
guaranteed delivery in all 48 connecting States. 
Mail your orders today . . . and ask for our 
free color folder showing other holiday gifts. 
Alamo Fruit Gift Pack, Alamo 4, Texas. 


Rare Bells for Your Delight! 


Hear the pastoral melody of rare Basque Bells 
from the hills of France. Hand wrought metal. 
Bone clappers for pure tone. Seldom heard be- 
fore except by shepherds. Few sounds in the 
world could bring you such enchantment. For 
patio, dinner call, authentic Western decor. 
4 sizes and tones. 715” (shown) $4.55: 6!4”, 
$3.95; 6”, $3.55; 5”, $2.45. Save—get all 4 at 
only $13.95 ppd., inel. tax. Truly appealing 
gift. Satisfaction guar. Exclusive with: Shields 
of El Rancho, Box 41, Los Altos, Calif. 





Learn Mosaics—The Easy Way 


Beginners’ Course of 10 professional lessons in 
Mosaics. [lustrated instructions in tile cutting 
and applications. Complete with Do-it-your- 
self Technique Board, Venetian tiles, nippers 
and adhesives. No art experience needed; any- 
one can produce Mosaics by this easy method. 
A fascinating pastime and profitable hobby. 
Make your own gifts or give this Mosaic 
Course as a gift. Only $12.95 prepaid. In Calif. 
add 4% sales tax. No C.O.D.’s please. Mosaics 
by Carolyn, P.O. Box 28, Palm Springs, Calif. 





The Hat for Westerners 


Dobbs own design for western living gives you 
the feel of country air. Wide 3” brim and su- 
perb creation of master hatters give the west- 
ward its distinctive look. Plus a new innova- 
tion in comfort . .. Dobbs flexible sweatband 
backed with a cushion of foam rubber. 99% 
prefer this. Colors sand tan, aluminum grey, 
cocoa brown. Regular oval 6% to 74, long 
oval 7 to 74. $20.00. Please add 50c mailing, 
80c tax in Calif. Jim Patterson, 901 Kay. Sac- 
ramento, Calif. 
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Delicious Smoked Salmon 


Rare delicacy from famous Puget Sound fish- 
ing waters. Specially selected choice red 
salmon, delicately flavored over rich alder 
coals—a gourmet’s treat you'll never forget. 
Vacuum-sealed in plastic container and shipped 
postpaid; special recipe folder included. Whole 
selmon (approx. 5 lbs.) $7.95; half salmon, 
$4.45. Add 50c for shipments East of Rockies. 
Gift orders by Dec. 14. Satisfaction guaran- 
teed. Write: Hegg & Hegg, 801 Marine Drive, 
Port Angeles, Wash. (No C.0.D.’s, please.) 





Like Walking on Air! 


Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 
who relaxes indoors. Foam crepe soles in 
smoke, white, red, taffytan and black leather. 
Full or half sizes 3 to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AS Buffum St., Lynn, Mass. 





Match Caddy, a gift for the Fireside 


New! This delightful fireside accessory will be 
sure to please all fireplace and barbecue own- 
ers, keeping giant wood matches always in 
easy reach. Match Caddy is designed to hang 
on the wall or stand by the fireplace. Gleam- 
ing brass or black iron; complete with colorful 
box of approx. 100 12-inch wood matches. 
Wonderful gift idea! $5.95, postage included. 
Send check or money order; sorry, no C.O.D.’s. 
Add 4% tax in Wn. Jatco, Inc., 5236 50th Ave. 
N.E., Seattle 5. (Dealer inquiries invited.) 
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Authentic Western Christmas Cards 


All new and different western Christmas 
scenes in full color by famous artists, Lorenz, 
Paris, Tilton. Choice of fourteen cards—re- 
ligious, serious, humorous. These outstanding 
cards available only by mail. Send $3.50 for 
25 assorted cards or 10c for sample card and 
complete illustrated catalog. Immediate serv- 
ice. We pay postage. Selling western Christ- 
mas cards by mail since 1947. We guarantee 
satisfaction. Order today. Lazy RL Ranch, 
Box 308, Boulder, Colorado. 





Mrs. Bernard F. Huntington 
2820 W. Shadowlane Rd. 
Round Meadow Plaza 
Bremerton, Washington 


1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels, Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, ete. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any $8 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 1123 Jasperson Bldg., Culver 
City 1, California. 
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Kids Learn Arithmetic and Love It 


New teaching toy turns arithmetic into a 
game! Works like midget calculator, with re- 
wards for correct answers. Kids love it; grades 
improve almost at once. Approved by educa- 
tors for all ages because it teaches fundamen- 
tals. Private Tutor, of attractive, durable plas- 
tic, with problems, score sheets, $3.98 ppd. 
(Add 4% sales tax in Calif.) No COD. Specify 
model: addition, subtraction, multiplication or 
division. .Q. Toys Inc., 6425 California St., 
San Francisco. Dealer inquiries invited. 
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Canton Carry-Alls 


Hold everything—packages, picnics, last-min- 
ute loads, books, bottles, ice. Large 24” x 
8” x 14”; new small size 12” x 6” x 9”. Both 
made of tough, washable No. 6 white canvas. 
They’ll stand alone—fold flat. Plain large 
$5.50, small $4.00. With initials or names in 
red or blue, up to 6 letters, large $6.50, small 
$5.00 (add 20c per letter over 6). Canton 
Green Store, Dept. S, Canton, Conn. People in 
all 50 states have bought these—for them- 
selves or as smart gifts. 





For Carefree Safety, Pool Economy 


Krohome Pool Cover safeguards children, 
adults—cuts maintenance costs. Durable viny] 
plastic cover rolls on and off easily—keeps 
out leaves, rubbish; reduces chlorine loss, 
keeps pool warmer. Strong. supports weight 
of twelve people. Custom made—20c and 22c 
per sq. ft. complete with alum. pole, tie-downs. 
Send sketch. blueprint or dimensions for free 
estimate. Krohome Industries, Dept. S-11, 
2710 Mt. Diablo Blvd., P.O. Box 935, Walnut 
Creek, Calif. YEllowstone 5-5200. 





Enjoy Your Initials on Your Car 


Your 83 initial monogram in a choice of 2 beau- 
tiful designs in weatherproof, quality decals. 
“Silhouette,” gold or silver ovals, with letters 
the color of your car. Three oval monogram 
$3.00 (approx. 314” long.) “Contempo,” silver 
or gold letters and border, your car supplies 
background color, $4.00. Individual letters 
$1.00. Easy direction for applying decal with 
order. Delivery within week. An original gift 
idea for your Christmas list. Designer Decals, 
1003 Almanor Ave., Menlo Park, Calif. 
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Gourmet Gifts for Cheese Lovers 
Superb assortments of fine cheeses. Alpine 
(above) $6.95. Contains three types tasty 
Cheddar: Red Skin, Royal, Wedge Cut. Also 
creamy processed cheese: Swiss & Pimiento, 
Hlalf Moon Longhorn, Natural-eye Swiss. All 
gaily wrapped. Includes a unique Siamese 
cheese knife & pickle fork set. Smaller assort- 
ment: Regal $4.95. Send gift list. We enclose 
gilt eard, Xmas wrap, shipped in Continental 
U.S. Challenge Cream & Butter Ass’n, 929 E. 
Second St. Los Angeles 12, Calif. 





New! Sachet Light Reodorizer 
It’s a new concept that’s proven effective in 
quickly eliminating unpleasant odors, An at- 
tractive electric soft-glow night light holds 
popular fragrances as Chanel 5, Carnation, 
Spice, Rose, New Mown Hay. Just plug in. 
UL approved. Ivory, Pink, Blue or Mahogany. 
Unit plus 6 months’ supply of refills, introduc- 
tory offer, $3.79 ppd. complete. Refills 49c. 
Full satisfaction or money back, Order direct 
stating color and fragrance. Re-odorant Eng. 
Co., 240 Harbor Blvd., Belmont, California. 





Satin Stain Your Furniture! 
Whatever style of furniture you prefer, it is 
easy now to stain it in your choice of 24 beau- 
tiful colors. Beverlee’s Satin Stain permits you 
to achieve professional results. Simply apply 
with a cloth. No brushing—no lap marks. 
Dries to a permanent satin finish. Complete 
Kit, enough for 8-drawer chest. $3.60 Ppd., 
tax incl. Free Color Brochure. Also avail. at 
Unfinished Furniture, Paint, Lumber, Hdwe. 
slores. Beverlee’s Satin Stain, 1410 Mooney 
Blvd., Visalia, California. 
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Bracelet for Mothers & Grandmothers 


An excellent gift, a tribute to Her! In beautiful 
sterling silver. Each dise or silhouette, script 
engraved with the first name, month, day and 
year of birth for each child or grandchild. Ster- 
ling Silver Bracelet $1.50, each engraved disc 
or silhouette $1.00. Bracelets and discs avail- 
able in gold. 12 kt. gold-filled Bracelet $2.75, 
each 12 kt. gold-filled dise $1.75. Add 10% for 
Fed. Exe. Tax. No. C.0.D.s please. Edward H. 
Ziff, Importer, Box 3072 Merchandise Mart 
Plaza, Dept. SUN-119, Chicago 54, Illinois. 





English Holly Ideal for Christmas 


Send it to friends as gifts and use it for your 
own home decorating. Oregon holly is tops in 
quality. Long branches carefully selected for 
perfection, filled with bright scarlet berries. 
Shipped freshly cut. treated so berries and 
leaves will not drop during holidays. Packed in 
gift boxes. Shipped prepaid. No. 1 box 20x9x4 
$3.00—No. 2 box 24x10x414 $3.95—No. 3 box 
30x12x6!4 $7.00—Sample box $1.50. Send for 
illustrated folder. N. Van Hevelingen, Growers, 
Box 5076-S, Portland 13, Oregon. 





Father and Son Fun 


They’ll both enjoy assembling this sporty 
Ramrod Racer . . . fast and easy, All holes are 
pre-drilled and sections completely painted. 
Safety-minded parents approve the positive 
action foot-brakes, and full control, plastic 
rope steering. Durable, maneuverable Ramrod 
Racer has ball-bearing, rubber-tired wheels. 
Kit costs $19.95 plus 4% tax in toy and de- 
partment stores, or direct from Ramrod Prod- 
ucts Ine., 333 North Bayshore Boulevard, 
San Mateo, Calif. 
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New! Roll-on Perfume Applicator 


Roll on your precious perfume with Rollarama 

. . exactly where you want it .. . in just the 
right amount — with no wasteful spilling, 
spraying, leakage or evaporation. Perfect for 
purse or makeup case, ball-point Rollarama 
can hold a full dram of your favorite perfume. 
Comes in hand engraved gold finished metal 
case—non-tarnishing and satin surfaced—to- 
gether with velvet bag, plus refill funnel. Guar- 
anteed. Only $5 ppd. Scarsdale House, 6 
Palmer Ave., Scarsdale 2, N.Y. No COD’s. 
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Day-n-Night Mailbox Marker $1.95 
Your name (or any other wording you want, 
up to 17 letters and numbers) appears on both 
sides of your Day-n-Night Mailbox Marker— 
in permanent raised letters that shine bright at 
night! Fits any mailbox—easy to install in a 
minute. Rustproof—made of aluminum; baked 
enamel finish, black background, white letters. 
Your Marker shipped within 48 hours, Satis- 
faction guaranteed or money back. Only $1.95 
postpaid from Spear Engineering Company, 
330 Spear Bldg., Colorado Springs, Colorado. 
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Fast Drying Concrete Floor Paint 
Lady in a tight spot? No sir! Amazing new 
Luminall Concrete Floor Paint goes on fast 
with brush, roller —dries in 40 min. Ideal 
for carports, patios, utility rooms. No acid 
etching. Lime-proof, resists alkali. Gal. deco- 
rates up to 500 sq. {t. Free color chart: Light 
Gray, Battleship Gray, Cocoa Brown, Tile 
Green, Sandstone, Tile Red, Black, White. At 
your paint dealer’s $6.65 gal., $2.12 qt. or send 
check. Add 4% Calif. tax. Luminall Paints, 
7006 Stanford Ave., Los Angeies 1, California. 
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Color Wax Your Concrete Surfaces! 


You'll have a safer, brighter, more colorful 
porch, patio, walk, with non-slip Sur-Grip 
Cement Color Semi-Paste Wax. Seals, colors, 
waxes in one easy operation. For concrete, 
stone, brick, tile surfaces. (Since 1929.) Has 
carnauba wax base. Ten sun-fast colors in- 
clude Sea Foam Green, Tile Red, Ariz. Oak 
and Moon Grey. At your dealer or write di- 
rect: qt. $1.75, gal. $5.35, 5 gal. $25.25 ppd., 
tax incl. No C.0.D.’s, please! E. A. Thompson 
Co., Inc., Merchandise Mart, San Francisco 8. 





Compare Quality, Selection, Prices 
The Yarn Shop—for over a quarter of a cen- 
tury—has offered the finest quality, the wid- 
est selection and the lowest prices in the West. 
Send 25c for our Swatch Book and see for 
yourself. Over 350 various yarn types and col- 
ors for every knitting need. You'll be de- 
lighted with what you see or your money 
back. The Yarn Shop, 560 A-11 Alabama 
Street, San Francisco. Visit our store near 
Seals Stadium or in Palo Alto in Town and 
Country Village. 





Authentic Carols of the Old Mission 


One of the most charming Christmas LP rec- 
ords ever made. An RCA custom hi-fi pressing 
of 10 authentic carols of the old Spanish Mis- 
sions of the Southwest, recreated in voices and 
strings of Franciscans at Mission Santa Bar- 
bara. This is a collector’s item, yet its simple 
beauty has made it a Christm tradition in 
many Western homes. As your gift it brings 
pleasure year after year. $3.98 ppd. Mailed 
immediately. Send check or M.O. to Serra 
Cause, Old Mission, Santa Barbara, Calif. 
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Stop Water Seepage, Stains, Rot 
Deep penetrating, colorless Thompson’s Water 
Seal protects against moisture damage for five 
years and longer. Use on new or old wood— 
around studding, joists, window sash, stoops, 
gutters, flooring. Ideal for homes. cabins. boats. 
Easy to apply by brush, spray or roller to 
painted or unpainted surfaces . . . foundations, 
concrete, brick, stucco. At dealers or write 
direct. Qt. $1.75, Gal. $5.35, 5 Gals. $25.25 
ppd. E. A. Thompson Co., Merchandise Mart, 
San Francisco 3, Calif. No COD’s please. 





‘ 
Golf Score Counter $3.98 ppd. 

Worn like a wrist watch, a single press of the 
plunger automatically shows score per hole 
in lower window, and registers total for com- 
plete course in upper windows! No more need 
for elusive score pad or pencil. Deluxe gift for 
all men and women golfers which they will 
use constantly. Precision American made; gold 
metal case; leather strap; richly gift boxed. 
Satisfaction guaranteed or your money back. 
Add 35e for overnight Air Mail delivery. 
Mastercraft, 275-S Congress, Boston 10, Mass. 














Gay, Gala, Celebration Toast Glasses 


Wonderful idea—so smart, so gay! Little hand- 
blown toast glasses for the crowning touch to 
every happy occasion. Fill each 1% oz. toast 
glass with any beverage. Set in cakes, pastries, 
appetizers or table decoration. They add smart 
gaiety to any festivity. An ideal possession 
—wonderful for gifts! Packed 1 doz. to the 
box. Postpaid only $3.00. Sorry no C.O.D.’s. 
Send check or money order to: Maude B. May 
Co., Dept. R-2, 7215 South Coles Avenue, 
Chicago 49, Illinois. 
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Speculation! New Stock Market Game 


You buy and sell stocks ranging from specu- 
lative issues such as “Risky Oil” to blue chips 
like “Reliable Telephone.” You profit or lose 
as the market rises and falls in cycles. Booms, 
depressions, all created in the game. Short 
sales, margin buying, stock splits, mergers. 
Any number may play. No need to know stock 
market mechanics You learn as you play. 
Easy! Fun! Only $4.95 postpaid. Quality 
Games Inc., 2251B NE Glisan Street, Port- 
land 12, Oregon. No C.O.D.’s, please. 











Replace Your Old Towel Holder 


With new Tri-Spenser convenience. Holds all 
leading brands of foil, waxed paper and paper 
towels under your cupboard ready for instant 
use. Tri-Spenser is fastened rigidly to the 
underside of cupboard, not to wall. Tri-Spenser 
loads easily from the bottom. Enameled metal 
in white, light yellow, pink, 18”x9%" x54”. 
Perfect Christmas gift, equally at home in old 
or new kitchens. $4.98 ppd. 20c tax in Calif. 
Check or money order to Tri-Spenser, P. O. 
Box 5012, Sacramento 17, Calif, 





Keep Kip Handy for Burns 
Kip is the West’s most famous burn treatment 
—first aid for burns, scalds, sunburn, cuts and 
scratches. Kip eases pain promptly, promotes 
healing, lessens chances of scarring. Keep 
creamy Kip ointment always handy for emer- 
gencies. Or try soothing Kip antiseptic oil. 
Both contain powerful pain-lifting topical an- 
esthetics. Both are antiseptic—safe to use with 
children. Get it at drug stores in tubes or 4 
Ib. tins, or send 10c for sample to Kip, 778 E. 
Pico, Los Angeles 21. Keep Kip handy! 
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Bright Little Angels for You! 


Imported from Tlaquepaque for Xmas, but 
suitable all year long. These darling little An- 
gel Candle Holders are hand-made of gleaming 
brass and copper, Charmingly ornamental and 
very sturdy. Three inches tall. New and differ- 
ent; not available elsewhere. Sold only in pairs, 
$4.85 ppd. plus 20c tax in Calif. Sorry, no 
COD’s. These make rare and exciting gifts— 
order several pairs. Send for Catalog of other 
fine and rare items. Glabert Imports, 508-16th 
Street, Oakland, Calif. 





Mrs. Arthur H. Robinson 
1035 Thurmat Avenue 
Rochester, New York 


1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, ete. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any 3 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 1123-A Jasperson Bldg., Culver 
City 1, California. 





Trim Your Waistline While Relaxing! 
“Waistliner”’—America’s finest slant board— 
helps you unwind and freshen up fast by re- 
versing gravity pull on your circulation. Used 
10 minutes twice daily helps trim waistline, 
flatten tummy, improve inner functions. No 
costly vibrators. Folds for easy carrying, hand- 
somely upholstered. Reg. $25 value. Only 
$18.98 with instructions. Shipping charges col- 
lect. Add 4% tax in Calif, Money back guar- 
antee. Write for free brochure. Pacific Mart, 
Rm. 112, 1953 Camden Ave., Los Angeles 25, 
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Deerskin Driving Gloves 
Luxuriously soft and hand washable in mild 
soap and water. Conservative styling with 
everything you’d expect from genuine deer- 
skin and top quality workmanship, Our most 
popular glove for everyday wear; the perfect 
gift. Guaranteed in every way. Men’s and 
women’s full and half sizes. Also short fingers. 
Nat. color, $5.95 ppd. (24¢ tax in Calif.). Don’t 
miss our new catalog. Send 10c, Gifts you’re 
sure to want. Dave Wiltsie, Western Den Shop, 
Bishop, Calif. (Heart of the High Sierra.) 





Do You Know About Athene? 


For 29 years, thousands of women have used 
and loved Athene Hand Cream. Satisfied users 
know it soothes sensitive skins, stops excessive 
skin dryness, is soft, smooth, grease free. ab- 
sorbs immediately. No miracle ingredients— 
just the best natural elements. 7 0z. jar $1.40. 
New companion product—Athene Hand & 
Body Lotion, in handy dispenser top bottle, 
4 oz. $1.15. At your favorite Dept.. Drug, 
Beauty Shop or direct ppd. incl. taxes. J. N. 
MacMartin Co., P.O. Box 177. Berkeley, Calii. 





Santa's Best Gift for Your Cat 


A luxurious, deep, soft bed. Warm, miracle 
Orlon-Acrilan blanket fabric, with zipper, 
Fastidious beige color—stain resistant, wash- 
able, non-shrink, mothproof—kills fleas while 
eats nap. Stops biting and scratching. ($1 
Aerosol Can of Chaperone Flea & Tick Spray 
included.) Kitty Cootie-Chaser, 14x18 in. 
$2.98, ppd. Similar for dogs: Flea-Scat-Pads 
14x28 in. $3.49; 28x36 in. $4.98. Money Back 
Guarantee. Ray Sanders & Co., Dept. 68R, 
133 N. Santa Anita Ave., Pasadena 8, Calif. 
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FOR 

GINGERBREAD | 
HOUSE , 


Make Your Own Ginger Bread House 


You can make your own Ginger Bread House 
to delight a child, for a Christmas decoration 
or a table centerpiece. Good money maker for 
Church or School fund raising. Bakeries charge 
$7.50. Kit includes simple instructions for bak- 
ing and constructing the Ginger Bread House. 
Nothing extra to buy. Actual full size patterns 
of house with instructions for making a paper 
decorating cone. Prompt delivery. Only $1.00 
ppd., tax incl. Priscilla’s Products, 3576A-17th 
Street, San Francisco 10, Calif. 





Electric Blankets, 2 for $25 


Irregulars priced so modestly, you'll want one 
for every bed at your house! Washable miracle- 
blend shell; engineer-tested wiring; two-year 
replacement agreement. Twin or full size, sin- 
gle control: rose, yellow, beige, blue, green, 
each 12.98 or 2/$25. Full size with dual con- 
trol, each 15.95. Imperfections only in the 
blanket shell—dependability not impaired. Or- 
der from Frederick & Nelson Budget Floor, 5th 
and Pine, Seattle 11, Wash. Please add 50c 
each for mailing. Add 4% tax in Washington. 





Monogrammed Dice Cup 

Solid walnut dice cup with three sterling silver 
handcrafted initials. Cup flares slightly at 
the bottom to fit hand, Felt lined, the cup 
contains 5 white bone dice. 414” tall, 2144” 
diameter at top. Here is the ideal company 
gift! Just send us your gift list, we'll gift wrap, 
enclose your card and ship for you. $8.95 in- 
cluding tax and postage. Send for our catalog 
of exciting gifts. Thomas Young, Department 
SS9-11, 39 West Lockwood, Webster Groves 
19, Missouri. 
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Monogrammed Fireplace Matches 


Handsome hammered brass foil containers, 
with stand-up bases for fingertip convenience. 
8 sizes, each 9%” high, each with 11” im- 
ported wooden safety matches. 1”x3” size, 
black fiberboard base, just $1.00. Larger 1”x4” 
size, $1.50. Deluxe giftpak, 144”x5%4”" with 
satin black hardwood base, $2.50. Personalized 
monograms, 1 initial 10c, 3 for 25c. Postpaid 
prices, plus 4% tax in Calif. Satisfaction guar- 
anteed. Prompt shipment. Windsor House, 
680 Beach St., San Francisco 9, Calif. 





Photo-Letters for Christmas 


They'll never forget your personal Christmas 
letters—printed by photo-lithography from 
your hand-written original. Tell the latest 
news, include snapshots of your family. your 
home, etc. Your letters are printed on 815” x 
12” sheets with a colorful Christmas heading. 
100 letters and envelopes, $11.95; with pic- 
tures, $14.95. Money-back guarantee. Postpd. 
For complete information and instruction kit, 
send 10c today to: Christmas Letters, 1940 
20th Street, Boulder, Colorado. 





Real Slide-Rule Tie Bar—$1.65 


It really works! A perfect miniature of the real 


thing . . . right down to the last calibration! 
Engineers, science students—just about any 
male will go mad over this. It’s efficient, too— 
keeps his tie neatly anchored to his shirt. All 
metal face has clear etched markings and mag- 
nifier slide. Guaranteed to please! Sterling Sil- 
ver Slide-Rule Tie Bar only $4.40, postage 
paid. Available in 24K Gold Plate for only 
$1.65. Fed. tax included. Sunset House, 807 
Sunset Building, Beverly Hills, Calif. 
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Amazing—Lifetime Christmas Decals 


They stick to any Glass-Mirror or Door Panes 
(inside, looking in or out). No gluwe—no nails 
—no wetting—no mess—no clean up. Just rub 
“em on—they stay pul!! Peel ’em off—save for 
next Xmas. Made from specially formulated 
lifetime Plastic—clean & E-Z to use. Included: 
8 Spirited Reindeer, Santa & Sleigh full of toys, 
“Merry Christmas” spelled out with Yule 
Logs. Money back guarantee: Santa Package 
complete $1 ppd. Jaypee—P.O. Box 3174-S11 
—No. Hollywood, Calif. 





Finest Oriental Teas for Xmas 


Why pay more when Tien Foo Teas offers you 
the finest and most fragrant teas at low. low 
prices, Oolong or Keemun teas only $1.25 per 
8 oz. bag or $1.50 in a deluxe 8 oz. container. 
Write for list of other varieties. Tien Foo Teas 
make excellent Xmas gifts. Also available 
gift packs of Chinese Candies, priced from 
$1.95 and up. Send 50c for samples of 9 Tien 
Foo Teas and gift brochure. Charm Restau- 
rant, 2821 El Camino Real, Redwood City, 
California. 





New! Initial Address Labels 


For those who want a distinctive address label. 
Any initial desired in Old English Text fol- 
lowed by your name and address (or any mes- 
sage that fits). Up to 20 characters per line 
and up to 4 lines printed in black on white, 
gilt edge gummed paper 11% in. long. Packed 
in 214 in. plastic box. 500 for $2 ppd. Guar- 
anteed to delight. Prompt delivery. Nice for 
you and a real lovely gift. Bruce Bolind, 
115 Bolind Bldg., Montrose 3, Calif, Thank 
you kindly. 


Advertisements of new and useful products for better Western Living. 
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Heritage Confections Present: 

Pfefferniisse—rich with citron, orange, and 
lemon peel, honey and brandy. Butter-brandy 
icing keeps ’em fresh. 2# pkg. $4.00. Marzi- 
pan Trio—Liibecker Marzipan—pure almond 
paste; hand made by confectioner recently 
from Munich—12 oz. asst.; 12 oz. strawberries; 
8 oz. Koenigsbergers $4.40. Holiday Combina- 
tion—2# Piefferniisse, 12 oz. Marzipan, 8 oz. 
Koenigsbergers $6.10. Postpaid U.S.A.—Tax 
incl. Free folder. Heritage Confections, Inc., 
Dept. S, Burlingame, California. 





New Safe Identification Cat Collar 
This is it—the one patented, tested, safe, 
springfree identification collar for your cat or 
toy-type dog. Pet cannot strangle if caught 
on fence or branches. Easily adjustable to fit 
exactly. Comes in black, red, white, pink or 
brown. Plenty of room on identification tag 
for your name, address, telephone number. 
Just $1.50 ppd. tax incl. Send neck size in 
inches and fractions. Satisfaction fully guar- 
anteed. The Springfree Collar, 1301 Florida 
St., San Francisco 10, California. 
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Mosaics—A Sunset Craft Book 


For beginner or expert in the fascinating and 
rewarding hobby of mosaic-making, another 
book in the famous Sunset craft series. Basic 
mosaic methods, materials, color and design. 
Mosaic for Children. 24 projects for creating 
beautiful, useful articles for home and garden. 
129 photos, 18 drawings make it easy to follow 
the clear how-to instructions. By Doris and 
Diane Lee Aller. $1.95. From Sunset Book 
dealers, or include 3% tax with your order to 
Lane Publishing Co., Menlo Park, California. 
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Mrs. Arthur H. Robinson 
1035 Thurmal Avenue 
Rochester, New York 


1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, ete. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any 8 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 1123-B Jasperson Bldg., Culver 
City 1, California. 





The Serene Fragrance of Sandalwood 


Imported from India. Real Temple Incense for 
the homemaker, artist, student of religion, ete. 
Nine inch sticks burn about 30 min, Can be 
set in a saltshaker or bow! of sand. Capped 
plastic tube retains freshness until use. Pack- 
age of 108 sticks (50 hours burning time): 
$1.00 postpaid. Handmade brass Incense 
Burner: $2.00. Introductory: Full tube of In- 
cense plus Brass Burner: $1.98 postpaid. 
Incense Gallery, Box 2416, Hollywood 28, 
Calif. Money-back guarantee. 





New Oscar 7!/, Gal. Home Aquarium 
Has many advanced features—full length 
built-in filter hidden from: sight—double 
strength glass bottom and sides—no metal to 
tarnish—tough Cycolae frame. Complete with 
heater thermostat, pump, fish food, plastic 
tubing, instruction book. 5 color choices: red 
white, black, turquoise, yellow. In easy-to- 
assemble kit, $19.95; all set-up, $24.95. Post- 
paid prices, incl. tax. Satisfaction guaranteed. 
Free Literature. Western Pet Supply, 644 Polk 
St., San Francisco, Calif. 
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Baked to Order for Your Christmas 


There’s still time to order your DeLuxe— 
“that famous Corsicana, Texas Fruit Cake,” 
since 1900. Oldtime favorite of Sunset readers. 
Rich, wonderful-tasting delicacy, filled top to 
bottom with finest fruits and pecans obtain- 
able. Custom baked; arrives moist, luscious, 
beautiful. And what a perfect gift! Order 
today. Guaranteed best you’ve eaten or money 
refunded! Check or money order. 2 lbs., $3.95; 
3 Ibs., $5.45; 5 Ibs., $8.80. Postpaid. Collin 
Street Bakery, Box 347, Corsicana, Texas. 
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Giant 6-ft. Christmas Candle 
Decorate Xmas scenes, lawns, walks. Bright 
red & white candle, sturdy Tiki Torch inside! 
Next spring & summer use torches to light 
patio, garden, barbecue, pool area! Burn 20 
hrs. on kerosene: easily refilled. Wind, rain, 
weather-proof! Ideal gift for pool, patio and 
barbecue enthusiasts! Complete candle in- 
cludes Tiki Torch, wick, snuffer, 6-ft. steel 
pole. Choice of copper, brass, or black torch. 
Only $4.95 ea. plus 50e postage. Order today! 
John Charles Co., Box S-2, Torrance, Calif. 





Snap-On Spray Can Handle by Alfco 


Instantly attaches to all aerosol cans . . . con- 
verts them to a professional spray- gun for 
paints, insecticides, cleaners, Xmas snow, ete. 
Spray better, faster, easier, cleaner. Trigger 
action allows more accurate and even spraying. 
Keeps hands clean, eliminates hand fatigue. 
Detachable for re-use on your other spray cans, 
Ask for Alfco Spray Can Handles at paint, 
hardware, grocery or variety stores. Store price 
8$9c or mail $1.00 ppd. to Alfco, Inc., 4950 
South Sepulveda, Culver City, California. 
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Montana Wild Fruit Jellies 


Let us be your Santa Claus! Avoid the crowds 
and do your Christmas shopping in the quiet 
of your home or office! Folks on your gift list 
will be delighted with the taste-treat await- 
ing them in the generous gift pack of six 6-oz. 
jars of Wild Fruit Jellies—(Buffalo Berry, 
Currant, Plum, Grape & 2 Choke Cherry). 
Send your list and check to cover—we’ll do 
the rest! Gift card signed as you request. $5.75 
Postpaid thru Zone 8. Free brochure. Kountry 
Kitchen, Dept. S, Custer, Montana. 








New Gift Card for Convalescents 

If you’ve ever tried to keep a bed-confined 
child or adult amused, you know how trying 
it can be. Now a greeting card with a chvice 
of fascinating, time-occupying handcraft gifts 
has been developed. Inexpensive, novel, neat. 
For ages 6 to 80. Item illustrated is an assem- 
ble-yourself leather 6” pouch bag and match- 
ing 2” dolly or coin purse. Complete with card 
only $1.25 ppd. Or send for free catalogue of 
all items 35c to $1.25. Write Semler Crafts, 
9345 Atlantic Blvd., South Gate, Calif. 





Char-Scot Stops Charcoal Mess 


If you barbecue, you'll want Char-Scot, a prac- 
tical, gayly attractive addition to your patio. 
Char-Scot holds 10 lbs. of briquettes; handy 
scoop measures and lifts out exactly what you 


need—you never will touch charcoal again! 
No more smudged hands, clothes or dirty 
patio. Choice Black, Copper, Turquoise, Coral; 
with attractive design size 7°4"x8”x20”. Ideal 
for Christmas giving, only $5.95 ppd., to Char- 
Bi Mfg. Co., 1470 So. Main St., Salt Lake 
City 15, Utah. 
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Osnaburg Fabric—64c a Yard 


Here’s the solution to your drapery problems. 
Beautiful drapery material at amazingly low 
cost. Natural beige color lightly flecked with 
brown to harmonize with most any room. All 
cotton with texture like linen. Easy to wash 
and dye. Long lasting. Ideal for drapes, slip 
covers, seat covers. skirts, etc. 40 inches wide. 
Only 64c a yard (add 4% tax in Calif.) ... 
sent postpaid. Send 10c for generous Sample 
Swatch. Global Commodities Co., Dept. 5-30, 
737-35th Ave.. San Francisco 21, California. 





Fully Automatic Feeder for Aquariums 


Now, a reliable non-clogging UL approved 
feeder. Set the Fish-A-Teria once to feed an 
adjustable amount of any dry food 1, 2, 3 
even 4 times a day at exact ‘ntervals easily 
pre-set by you. Enjoy long worry-free vaca- 
tions. Don’t impose on your neighbors. Up to 
3 months without refilling. Visible food supply, 
stainless steel hardware. 60 cycle 115 volt. One 
year guarantee. Only $19.95 ppd. Calif. resi- 
dents add $.80 tax. Jupiter Eng. Co., 639 
Enchanted Way, Pacific Palisades, Calif. 





How to Grow African Violets 


Practical information on how to grow the num- | 


ber one house plant from seed or leaf cuttings, 
prepare potting soils, propagate by division, | 
how much to water, pollinate, and hybridize, 
control pests and diseases, and groom plants | 
for show. Amateurs and experts alike will find 
much helpful information on how to grow 
healthier plants. A revised and enlarged edi- 
tion by Carolyn K. Rector. 55 photos and | 
drawings. Only $1.50. Order today from Sunset | 
Books, Menlo Park, California. 
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Container plants, frames break up expanse of long masonry wall. Trained flat against 
frame, the plants don’t extend into turn-around area where room is already limited 


How to dress a long blank wall 


Here’s a way to dress up a long, blank wall 
or fence in problem spots—along a paved 
drive, in a parking area, perhaps on a 
deck where it’s impossible to put a plant 
in the ground. 

Grow the plant in a container, and train 
it against the wall or fence. 

We saw this good solution in the garden 
of Mr. and Mrs. Ray Bachman when we 
visited Vancouver, Washington, last sum- 
mer. It was designed by landscape archi- 
tect Chandler D. Fairbank. 

The turn-around and parking area is 
paved right up to a high masonry retain- 
ing wall that separates the Bachman 
property from that of the neighbors 
above. There is no room for planting beds, 
and if there were, they would have a 
problem of drainage from the higher 
ground in back, Also, all the houses in this 


Pyracantha supports are made of 2 by 4’s 
nailed to vertical 2 by 4's that are fastened 
securely to the wall with masonry bolts 


area have an open view of the Columbia 
River, and trees or tall shrubs planted at 
the base of the wall would interfere with 
the neighbor’s view. 

Pyracanthas were planted in the 18-inch- 
high wood containers, and should be in 
full berry this month. They’re informally 
trained on the frames, and will eventu- 
ally cover them, Of course they will have 
to be trimmed up, pruned, and tied to 
the frame to make them conform, but it’s 
not a daily task, 

In similar situations you might substitute 
sasanqua camellias or some of the more 
supple-stemmed japonica varieties in part 
shade. Ceanothus or fruiting fig could also 
be used on a warm wall in some areas 
where they won’t ordinarily grow, In mild 
winter sections of California, you could 
train dwarf citrus, hibiscus, or some of 
the more tender vines such as bougain- 
villea or passion vine. English ivy or Cle- 
matis armandii could be used west of the 
Cascades in the Northwest. Vines do take 
more training than most shrubs. 
Keeping the containers well watered is the 
main drawback to growing plants this 
way. In most areas the containers have to 
be watered at least every other day, espe- 
cially during the summer when trans- 
piration is greatest. You also have to take 
into consideration the heat reflected or 
radiated by surrounding paving and fence 
or wall surfaces. A mulch will help slow 
the drying of the soil, but remember that 
moisture is also lost through the sides 
of the container. 
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HOMEOWNERS 
‘*SQUANGLE”’ 


ALL PURPOSE TOOL 


DOES IT FAST— 
WITHOUT GUESSWORK 


ELIMINATES BULKINESS 
and CONFUSION 


SQUARE LUMBER 


12 INCHES WIDE 45° 10 90° | | 
| 


IN THE CORNER 


POWER-SAW 
OR FOR LEVEL GUIDE 


SCRIBING ae 


“DRAFTING AS 
SHOWN LINES-0" 


MARKING BIRDS- 
MOUTH-COMMON 
RAFTER 


HANDY TO 
CARRY 


v 


SEE YOUR LOCAL DEALER-IF NOT AVAIL- 
ABLE SEND $4.95 CHECK OR MONEY 
ORDER TO SQUANGLE CORP., 6306 176th 
S.W., LYNNWOOD, WASHINGTON. 
MONEY BACK IF NOT SATISFIED. 


DETERMINE PITCH 
BY LINE OF SIGHT 


For Superb Salads 
G. SIMI 


i Grported 
OLIVE OIL 


e > 
Featured by many of the West's finest 
food stores, including... 


PIEDMONT GROCERY 
in Oakland 
HAMBY’S MARKET 
in Piedmont 
VILLAGE MARKET 
in Oakland 


oe 
G. Simi Imported Olive Oil is available 
in all convenient sizes. 
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AN IDEAL 
CHRISTMAS 
GIFT 


Rand McNally offers The Amundsen... a hand- 
some way for you to follow every twist and turn 
in world events. 16” globe revolves in fully 
movable meridian ring. Horizon ring and Duncan 
Phyfe stand in solid walnut. A splendid piece. 
Ht. 384%”. Hand mounted model $110.00. Il- 


luminated $125.00. 


RAND McNALLY MAP STORE 


423 Market Street * San Francisco 








Cleans Any Surface, Removes Old Wax 


Protex B-4 Floor 
Cleaner flows away all 
old wax discolorations 
while it cleans your 
floor! Safely, easily re- 
moves even new hard- 
finish waxes. Frees all 
surfaces from grease 
and dirt, insuring per- 
fect re-waxing. Fine 
for every floor, includ- 
ing cork and asphalt 
tile. Unexcelled for 
cleaning between tiles 
in kitchen and bath. 
No harmful abrasives; 
non - inflammable; 


FLOOR 
CLEANER ; 
way REMOVER leaves hands soft and 

ee clean, Cn qt. (makes 


ey 


1 gal.), 79¢ at hard- 

ware, paint, and lino- 
leum stores. Dealer inquiries: Protex Wax Co., 
1235 48th Ave., Oakland 1, California. 








SIERRA 
ENGINEERED 
HOMES 














Six cabin models from $1,860 (375 sq. ft.) to 
$4,267 (945 sq. ft.). Also homes from $4,443 
(1,060 sq. ft.) to $7,225 (1 700 sq. ft.). 
assembled walls, all interior and exterior materia! 
except rough plumbing, wiring, floor, paint, hot 
coat roof. Trained factory employee instructs on 
how to assemble—first day free, then $40 a day. 
Free delivery up to 100 miles. Board (1”x12”) and 
batten on fir studs. ABC ENGINEERED HOMES, 
80 Fallon St., Oakland. TWinoaks 3-4622. 


Includes 


EBONY SWALLOWS 
hand carved in 


AFRICA 


Magnificent plaques bring the excitement of a jungle 
beat to your walls. Trio of graceful swallows was 
carved of blackest ebony by natives in Tanganyika. 
Arrange them in a drift to fit your wall area. Each is 
7” long. At this low price, you'll want several sets— 


for yourself—for gifts 
SET OF 3 only $] 95 ppd. 
Free subscription (4 issues) to our gift magazine 
with your order, or send 10c for sample copy. 
SHOPPING Dept. 256 


25 Lafayette Ave. 
ete: Wa aees 








MARIN RAT CONTROL 


CONTAINS WARFARIN 
KILLS MICE OR RATS 


GUARANTEED TO WORK 
when used as directed 
OR YOUR MONEY BACK 
Y2 Ib. pkg. 50¢ — 2 Ib. pkg. 1.48 
5 |b. pkg. 2.95 


At your dealer, or write 


MARIN PRODUCTS 
4041 Sebastopol Road, Santa Rosa, California 
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FOR ALMOST ANY 
LANDSCAPING PROJECT 


LITTLE | 


PUMPS 


Efficient, trouble-free Little Giant pumps add 
charm and distinction to your landscaping 
project. Motor never needs lubrication. 
Little Giant pumps OPERATE WHEN COM- 
PLETELY UNDER WATER. 
For literature or additional 


BERNARD A. MUNN CO. 
420 Market St. © San Francisco 11, Cal. 


information, write 





NEW “SENTINEL” LILIES 


Will be the sensation of your garden! Tall 5 to 
6 ft. stems carry pyramids of 15 to 20 dazzling 
white blooms 8 to 9 inches across. More details 
in this issue of Sunset. Large bulbs, each $2.50, 
3 for $5.95. Postpaid. Calif. residents add 4% 
sales tax. Supply limited. 

ARDE 
PPIN 
ENTE 


Millbrae Avenue and Rollins Road, Millbrae, Calif. 
Visit our Nursery... Open Sundays... Closed Wed. 
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"Never Fail'’ Match—69c 


Sensational new “everlight” Match can’t miss! 
Pull the permanent metal Match out of its thin 
case, strike it on the side—it’s lit! Just put the 
match back in case to extinguish, An amazing 
new lighter! Lasts for years. It’s petite and 
thin—only 1°4” high. Has a small ring to slip 
on your keychain. You must be pleased or 
money. back! Permanent Match, only 69c, 
postage paid. Two for $1.25. Order from Sun- 
set House, 807 Sunset Building, Beverly Hills, 
California. 





Print Your Own Name & Address—$! 


Print your own name and address (or any 3 
lines of words) on envelopes, stationery, 
checks, records, books, greeting cards and pho- 
tos. Only $1, postage paid, for this quality 
printer, complete with compact “onyx black” 
case and automatic inker. Fits pocket or purse. 
Use at home or office—looks like printing. A 
useful gift. Guaranteed to please or your 
money back! Send $1 with your name and 
address to Sunset House, 807 Sunset Building, 
Beverly Hills, California. 





Children will love these personalized LI- 
CENSE PLATES styled like your state auto 
license plates! Reflectorized for safe night driv- 
ing. Tough, 26-gauge steel in baked enamel 
finish with raised letters. For bikes, trikes, 
wagons, boat, tent, doors, lockers, trunks, 
office. Easy to attach. Satisfaction guaranteed! 
Specify name or nickname up to ten letters. 
Only $1, postage paid. Order License Plate 
direct by mail from Sunset House, 807 Sunset 
Building, Beverly Hills, California. 
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Lifetime Address Book—$| 


New Tab Address Book can’t get out of date! 
Revisions can be made lightning fast! Name 
tabs slip in and out for quick changes. Con- 
tains a 12-page address file, plus extra pages 
for services, birthdays and anniversaries. Plus 
pages for gilt and Christmas card list . . . 30 
pages in all! Plus 50 extra tabs for changes. 
Spiral-bound, beautiful leather-like binding. 
Money back gauarantee! Tab Address Book 
only $1 postage paid. Sunset House, 807 Sun- 
set Building, Beverly Hills, Calif. 
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Tot's "'Tick-Tock" Watch—59c 
Realistic toy Watch ticks just like mommy’s 
and daddy’s. Keeps its lucky owner fascinated! 
Ticking never stops—this wrist Watch is self- 
winding. Has stem, working hands and sturdy 
band. Shockproofed to take lots of knocking 
about. Sure to become a child’s proudest pos- 
session. Proven gift for all young children. 
They’ll really adore this! Money back guaran- 
tee! Ticking Watch only 59c, postage paid. Or 
order 4 for only $1.98. Sunset House, 807 Sun- 
set Building, Beverly Hills, Calif. 
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Satin Ribbon for Ic a Yard! 


Fantastic but true—50 yards (that’s 150 feet) 
of finest quality %45” wide with fused edges, 
satin ribbon for only 49c. Or get the wider 1” 
ribbon only 88c a 50 yard Roll. Postpaid. Won- 
derful for gift packages and hair ribbons. Get 
one or more of each at this price! Specify 44” 
or 1” Roll in Red, White, Blue, Green, Gold or 
Pink. Guaranteed to please or money back! 
Order Ribbon Rolls direct by mail from Sunset 
House, 807 Sunset Building, Beverly Hills, 
California. 
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Win in a Throw—$l 

New Throw-A-Word dice game is a sure party 
stopper! Each player rolls the 12 dice from the 
shaker—to form as many words as possible 
from the letters that turn up. The simplest 
and fastest word game yet developed. Any 
number of people can play. More fun than a 
spelling bee. Educational, too! You must be 
pleased or your money back! Only $1, postage 
paid. Order Throw-A-Word direct by mail 
from Sunset House, 807 Sunset Building, Bev- 
erly Hills, California. 





Dry Adhesive Stick Glues Fast! 59c 


New solid adhesive rubs on dry . . . makes 
paper stick to anything! Replaces tapes, glues, 
tacks, pins, staples, paper clips. Keeps forever 

. no more dried-out glue bottles or brushes. 
Just rub it on. It sticks! For all pasting, 
scrapbooks, recipes, shelf-paper, labels, torn 
wallpaper, photo albums, decorations, sealing 
jars—1000’s of uses! Guaranteed or money 
back! Only 59c, postage paid. 2 for $1. Order 
Dry Stick trom Sunset House, 807 Sunset 
Building, Beverly Hills, Calif. 





Boil Water Instantly! $1 

Simply immerse metal coil in filled glass. cup 
or pot—il brings water to a boil in less than 
2 minutes! Precision made. For traveling, 
hotels. motels—you'll use it for hot beverages 
and soup, shaving, boiling eggs, baby’s bottle, 
sterilizing, etc. Keep in purse, luggage. glove 
compartment. With travel case. You must be 
pleased or your money back! Only $1, postage 
paid. Order Instant Heater direct by mail from 
Sunset House, 807 Sunset Building, Beverly 
Hills, California. 
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Hand Embroidery in Minutes—$2.98 
New AUTOMATIC THREADWRITER ac- 


tually writes with thread! Does, in minutes, 
beautiful hand embroidery that used to take 
hours. Easy to use. Sew intricate designs, mon- 
ograms, names and messages on special pat- 
tern paper. Make place mats, pictures. Christ- 
mas cards, doilies. Complete with 4 bobbins of 
different colored thread. You must be pleased 
or money back! Automatic Threadwriter, only 
$2.98, postpaid. Sunset House, 807 Sunset 


Building, Beverly Hills, California. 








Snooty Car Plaque—$1.49 

If he takes special pride in his car .. . get him 
this custom-made Car Plaque with his or her 
very own name engraved on it! Shiny, 3”x1” 
jewei-like nickel Plaque is deeply etched with 
an official-looking: This Car Made Especially 
for (any name you want). Self-adhesive back 
attaches to dashboard . . . just press it on. 
Easily removed. Guaranteed to please! Specify 
name desired when ordering Car Plaque. Only 
$1.49, postpaid from Sunset House, 807 Sunset 
Building, Beverly Hills, Calif. 








Personalized Door Mat—$5.95 
Sn:art to give and smart to own! Your own 
name, or any name of your choice, is perma- 
nently molded with ivory letters in a colorful 
rubber DOOR MAT. Choice of stylish colors: 
brick red, garden green, powder blue or black. 
Large 18 x 28 inches. 7,000 rubber scraper fin- 
gers do a thorough and efficient scraping job. 
Satisfaction guaranteed! Specify color and 
name desired. Only $5.95, postage paid. Order 
Personalized Door Mat from Sunset House. 
807 Sunset Building, Beverly Hills, California. 
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"My Own Name" Sweat Shirts $1.79 
PERSONALIZED SWEAT SHIRTS . . . like 
the kind professional athletes wear . . . with 
their own names in big red letters. Heavy qual- 
ity white Shirt is nylon reinforced at points of 
wear. Shrink resistant, keeps its shape perma- 
nently. Full circular knit cuffs. Satisfaction 
guaranteed! Specify first names or nicknames. 
Order Small (2-4 yrs.), Medium (5-8 yrs.), 
Large (9-11 yrs.). Only $1.79 ea. postage paid. 
Personalized Sweat Shirt from Sunset llouse, 
807 Sunset Building, Beverly Hills, Calif. 





Exotic Harem Lounging Boots—$2.98 


Harem Lounging Boots add cozy enchantment 
to whoever wears ‘em. Lustrous quilted rayon 
satin in jet black or vivid red. Embroidered by 
hand with golden lotus blossom designs—tiny 
white pearl centers! Softly lined. Dainty scal- 
loped veivet borders make feet look tinier. 
Genuine leather soles. Only $2.98 postpaid. 
Speciiy small (4-5'2), medium (6-7!4), or large 
(8-915). Money back guarantee! Order Black 
or Red Harem Boots from Sunset House, 807 
Sunset Building, Beverly Hills, Calif. 








Man's Dresser Organizer 
Holds his collar stays, cuff links, tie clips, 
watch, loose change, rings, glasses and wallet 
—each in a separate compartment. He knows 
where everything is! Spins around to make him 
feel extra efficient. Handsomely gold tooled 


“sun-tan” leatherette, moire-lined. Practical 
gift for any man! Guaranteed to please or 
your money back! Only $3.98, postage paid. 
Order lazy susan Dresser Valet direct by mail 
from Sunset House, 807 Sunset Building, Bev- 
erly Hills, California. 


Advertisements of new and useful products for better Western Living. 








Lighted Santa Lawn Ornament 
Santa is parked at your house with his 8 pranc- 
ing reindeer. Charming lawn ornaments can be 
used also for roof, chimney or porch. Large 
lighted set makes a spectacular display. Meas- 
ures 22” high, 8 to 10 ft. long when spread 
out. All 5 colorful weatherproof plastic pieces 
have rustproof aluminum reflectors and point- 
ed stakes for ground. Complete with bulbs and 
15 ft. cord. Deluxe set only $8.95, postage paid. 
Order Lighted Santa Set from Sunset House, 
807 Sunset Building, Beverly Hills, California. 








Spiritual Treasure Chest 
This INSPIRED BOX is a spiritual treasure 
chest. Over 150 different verses from the Bible 
are printed on individual serolls. Each day, se- 
lect a colorful message with the little wooden 
selector stick. These messages give you a 
needed lift, a helpful thought for the day. 
Beautifully made 3” x 6” box of natural wood 
has metal clip lock and hinges. Guaranteed to 
please or money back! Only $1, postpaid. Or- 
der The Inspired Box, from Sunset House, 807 
Sunset Building, Beverly Hills, Calif. 








Calling Card Jewelry 
Sensational new Mini-Card Jewelry . . 
made to your order! Any business card or sig- 
nature is reproduced in full color on this novel 
Jewelry reduced to "x14" size. Beautifully 
framed in metal, mounted on handsome cuff 
links and tie bar. The whole Set for only $5.95 
postage and tax included. Guaranteed to 
please! Send card or signature and specify 
Gold finish or Silvery rhodium. Order Mini- 
Card Jewelry Set from Sunset House, 807 
Sunset Building, Beverly Hills, Calif. 


. custom 
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Automatic 
lawn 
sprinkling 
with an 


Aqua 
CONTROL VALVE 


Turns your sprinkler 
system on and off for 
any set time. Protects 
your lawn and shrubs 
by proper watering, 
even while you are 
away for a weekend or 
a vacation. Popularly 
s priced, easy to install. 
, Simple, dependable, 
guaranteed. 
At hardware 
or nursery 
dealers 


SEND FOR 
FOLDER 12 


A-N Tool & Die 
518 S. Fair Oaks 
Pasadena, Calif. 


DEALER INQUIRIES INVITED 


GUARANTEED 
BEST RECEPTION 


Winegard 


ANTENNAS 


priced as low as $]995 
Special Bright Gold Anodized 


aluminum stops salt air corro- 
sion... looks better on your 
home. 

Finest antenna you can own 
Written Factory Guarantee of 
Satisfaction. 


See your TV Serviceman or write 
for full color literature 


Winegard Co. 


3017 Scotten, Burlington, lowa 


E A GENUINE 






B the ONLY 

Extruded 
2 ALUMINUM 
. CONVERTIBLE 


i *, 
» DOOR with a 
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YEAR 
GUARANTEE! 


i 
Re 
Fd 
bp 


% 
= 
mg 


Change panels with the weather... @ 
all screen... all glass . . . or BOTHI 
Guaranteed not to separate, warp, or 
sag. Pre-drilled, ready for YOU to in- 
stall. Available through your hardware 


or lumber dealer. 
YANCEY Aluminum Products Div. 
COMPANY Sacramento 6, California 
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NEW! GOLD'N NUGGET HORSESHOE KEY RING 


Practical and fascinating in gleaming Gold. The finest 
craftsmanship, designed by Paul Klepa. 14K non- 
tarnish, acid proof gold plate. Feels like real Gold, 
sparkles like real Gold and looks like real Gold. 
Makes a wonderful gift for friends and family. ONLY 
$1.00 each or 6 for $5.00, postpaid, from, the 
Stone house, 9053 Nemo Street, West Hollywood 46, 








Larly American 
“CRADLE” Magazine Rack 





Only 


$19.50 


Postpaid 
Gift Card enclosed 


A beautiful and distinctive antique reproduction 
hand made by old New England Master Craftsmen. 
Lacquered hand rubbed finish of the finest old New 
England Mellowed Pine blended together for unsur- 
passed beauty. A gift to please the most discrimin- 
ating person. 


HOWARD’S GIFTS 


P.O. Box 161-A, West Bridgewater, Mass. 








Stains, Protects and Preserves! 


One coating of Penta Stain does 3 jobs! Stains 
new or unfinished wood; protects against ter- 
mites, other wood-boring insects; repels rain 
and moisture. No thinning, no mixing—doesn’t 
show brush marks. Available in Aztec Blue, 
Dark Walnut, Driftwood, Cape Cod Red, 
Redwood, Prairie Green, Sun Dance Yellow, 
Teal Green. Buy at dealer or direct. Qt. $1.50; 
Gal. $4.20; 5-Gal. $19.50. No COD’s. Wood 
Treating Chemicals Co., 1896 Dennison St., 
Oakland 6, Calif. 





California. Write for FREE jewelry bulletin no. 2. 
restyle your furniture 
in the new 


Oriental 
trend 


Hand crafted and 
engraved in the 
Orient by skilled 
artisans. Gleaming 
solid brass and 
antique silver fin- 





» Cite Gram 
ishes, clear lacquered. Send 25c for 
color illustrations and prices. Include 
$1 for hardware sample of each finish. Antique Silver 
10 day money back guarantee. Finish 


Solid Brass 
$2 to $28. 


RITTS CO., Dept. S $3 to $42. 


2223 S. Sepulveda, Los Angeles 64, Calif. 
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==JUMBO PRUNES 


Special Introductory Offer 


Send me two $1 bills (or check or money order for 
the same amount) and | will send you my 2'/,-pound 
box of JUMBO PRUNES, including a generous sample 
of my Ranch-made Sweets, giant California Apricots, 
fresh Dates, and honey-sweet white Figs. These prunes 
are huge and so soft you'll eat ‘em like candy. To 
new customers only ! offer this regular $3.65 box 
for $2.00 and | prepay delivery. | guarantee com- 
plete satisfaction or your money back. Send today 
and I'll ship at once direct from my ranch. Only one 
to a customer. 


Dept. K-20 
Vaca Valley Orchards _ Encino, Calif. 

















NEW LARGE MODEL lars 
FOR ALL MOTORISTS 

i ing light th: 
© Fay eh red wong i tot may Wy, 






. , » 
© Flashes approximately 72 times per minute—can Ss be 

be seen for considerable distance. S S 
© Always ready—plugs into cigarette lighter socket = a 
with cord to reach all parts of the car—no = S 
batteries to wear out. = = 
© Large rubber suction cup fastens to car or road. ca = 
@ Flashy is water-proof—no metal to rust. i = 
2 => 

= 

> 





if dealer cannot supply, send $395 
Shipped postpaid, including taxes. 
Specify 6 or 12 volt model 
Satisfaction guaranteed 
A.G. BUSCH &CO.,INC 
6134 NORTHWEST HIGHWAY, CHICAGO 31, ILL. 


Send For 
Catalog 


SUNSET 
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Cavalier Automatic Electric 


BASEBOARD HEAT 






























—* Pieces 


eS. 
- | Corner 






230 V. 
Heater Sections 
32" and 48” lengths 


Thermostatic “"~. 
Control . 
for each room 


115 V. 
Electrical 


Outlets Also End Pieces 


Cleanest and most satisfactory heating 
system on the market. No wall or floor 
space lost. Low installed cost. Safe. No 
maintenance or care. Installs without car- 
pentry in new or old homes. Truly_ the 
only modern heating system you can buy! 


Cavalier Corporation, Dept. $, Chattanooga 2, Tenn. 
Quality Products Since 1865 
FR EE! [Send for free folder on 


Special Advantages 
~ of Electric Heat. 





a aha | 











SPRAYS AND WREATHS 


‘The most treasured of Christmas greens— 
glistening holly with red-red berry clusters. 
Packed to arrive fresh and sparkling, with 
“‘Holly Lore’’ story in each box. Shipped 
Special at postpaid in U. S. Send your 
gift list—we’'ll do the rest! Order by Mail! 
Friendship Box 
Berried sprays in asst. 


lengths, packed in col- 
orful box, 20’x8”x314”. 


$3.35 del. 
Holly Wreath & Sprays 


Luxurious 16-in. wreath 
with berry clusters. 
Hand made, gift-packed 
with additional berried 
sprays for wearing or 


decorating. $5.45 del. 
Holly Blossom Honey — 1/2 Pound 
Pure, golden, gourmet delicacy! In decorative 
plastic dispenser. Big % pound. Shipped 
Parcel Post. (2 for $2.75). $1.50 del. 
Write for Free ‘‘Holly Gifts” Color Catalog 
BROWNELL FARMS of OREGON 
P. O. Box 5965-C * Milwaukie, Oregon 








SPECIAL 


ONLY 
$7.95 









AWARD WINNING DESIGN CHESS SET 


This award-winning design is on permanent 
display at the Chicago Museum. Winner of the 
Craftsmen Award when displayed in Moscow. 
A truly rare and magnificent chess set designed 
by world famous sculptor Peter Ganine. A 
masterpiece of craftsmanship, highly polished, 
heavily weighted, felted, and handsomely gift 
packaged. The popular 3,” king size set is 
available in ivory & black. 7.95 plus 75c post- 
age. Ivory & Red 8.95 plus 75c postage. A gift 
that will be treasured for a lifetime. Satisfaction 
positively guaranteed. Dorothy Wilson, Route 
Box 872-S, Thousand Oaks, Calif. 








for the Toughest clean-up jobs 


TENDE 


...for the most Tender skin! 


&L PICO WATERLESS 
HAND CLEANER 


Just rub it on...wipe 
it off... leaving your 
hands Lanolin Soft... 
AND CLEAN! 


LANDON PRODUCTS, INC. + EL MONTE, CALIFORNIA 


pr 


SPECIAL! 
The 3 best colors, 
Pink, Yellow and Red— 
a 25c-Packet of each 
postpaid, for you to see the high qual- 
ity of Burpee Seeds. Huge exquisite 
blooms, closely set on long strong 
spikes that grow 2 to 3 ft. tall. 
Rust-Resistant! The sturdy, vigorous 
plants are base-branching, each with 
8 to 18 spikes. All 3 Pkts. (value Tic) 
‘or just 10ec—Send Dime Today! 

Burpee’s New Seed Catalog FREE 
All best Flowers and hema i 
many new this year. Guaranteed. 

W. ATLEE BURPEE co. 

290 Burpee Bldg., Riverside, California 




















‘ & 

WORLD . 
COIN GAME 
COIN-ORAMA 


(Reg. U.S. Patent Off.) 





PLAYED WITH 32 REAL FOREIGN COINS 


Exciting! Educational! COIN-O-RAMA provides fun-with- 
coin and world-knowledge! This unique new game is 
played on a large-scale World Map made of durable 
plastic. Set includes REAL coins from 32 countries in 
all continents (over $4.00 worth at catalog value). 
Also Chips, Coin Rack, Money Bag, Scoreboard and 3 
Lucky Coins to add suspense fo the game. Coin iden- 
tification sheet, supplementary geographical chart, 
magnifying glass and easy-to-follow instructions. Sup- 
ply limited. Sold only by mail. $4.95 postpaid. 


COIN-O-RAMA = "5 


Campeilo 69, Mass. 











These Seeds grown on Burpee’s own Farms in California. 
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How to Stop Wasting 
_ Costly Detergent! 


It's easy! Just add 
BLUE RAIN DROPS Water 
Softener to your wash 
water—save '/, your 
detergent or soap. 
Blues your clothes— 
adds washing power 
extra. Only 

BLUE RAIN DROPS 
gives you this 

3-way value! 














D0 YOU FIND COLOR PHOTOGRAPHY TOO EXPENSIVE? 


NOW, 
COLOR 
AT LESS 


THAN 
A PENNY 
a 

PRINT! 





MARSHALL'S 


NEW PHOTO PAINTING PENCILS 


Here are some wonderful new pencils just 
made to paint photographs, portr: aits, snap- 
shots and Polaroid Prints. It’s easy and fun 
with simple step-by-step instructions in every 
set. See for yourself. Send for FREE instruc- 
tion booklet or enclose $4.98 for complete set 
of 18 painting pencils. Send to John G. 
Marshall Co., 161 N. Ninth St., Brooklyn 11, 
N.Y 


Sets also available at photo, art and 
hobby stores everywhere. 
als AR 


















MONOGRAMMED 


LIGHTER SET 


9) 


Postage Prepaid 


low price fool you! This hand- 


Don't let the low, 
imported Aladdin Lamp table lighter with its 
matching black ceramic ash trays will delight your 
most discriminating friends. Our money-back guaran- 


some, 


tee backs that statement. Single initial gold mono- 
gram free! Order several sets NOW! Send check, 
cash or M.O. No C.O.D. please. 


Sil 


Dept. S-11-59 
533 E. BELMONT AVE. 
PHOENIX, ARIZONA 
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IMPORTER-TO-YOU 
MATCHSTICK 
DRAPES 


Now you can afford those 
handsome Matchstick Drapes 
you have always wanted for 
the Den, Lanai or Rumpus 
Room. Imported direct-to-you 
from the Orient. Color: 
Natural. 


24x 54.0+$+79172 x54.0+ 2.41)48 x 84... 2.98 
36 x 54404 1.30] 84 x 54...3.98) 60 x 84... 3.07 
48 x 54.00 1.60] 24x 84...1.45| 72x 84... 3.65 
60x 54.05 1.98136 x 84... 1.98 84x 84... 4.15 


SEA GRASS MATTING 


The most economical of floor coverings. 
Hand woven of Formosan Sea Grass. ? 
\%” thick in squares of 12 inches. Each Gna 
square sewn together to form 9 ft. wide < 
rolls. You add or subtract squares as es 
desired. Send room dimensions in feet. 
Example: for 9ft. x 12 ft. room—use 108 170 sq. 
> 
bamboo handied 
STAINLESS 
Made of gleaming stainless steel with 


squares at 17¢ ea.—a total of $18.36. 
carved bamboo handles. B69 
te 
> 

















Service for 4 (lé6pes.)... 


FREE 64 PG. CATALOG of IMPORTS 
Packed with Import Bargains. Send for your copy Today! 


TERMS: Check of M.O. 1/2 dep. with C.0.D.s. All items 











MARSH REED 
FENCING 


The exotic, economical way to 
fence your yard, play area, etc. 
Held together with stainless 
steel wire. Highly weather re- 
sistant. Finest quality Marsh 
Reed used throughout. Comes 
in rolls 6 ft high x 15 ft. wide. 


PER ROLL $7.88 
jMNEABLE SHUTTERS 











Manufactured by America’s } si1ZE PRICE 
leading manufacturer of fine | 7*'x20"* ¢ 1,07 
shutters. Add a decorator | 7,94" 4 75 


H touch to windows, doors, TV, 
bars, etc. Precision dowel 
= construction resists warping. 
| Made of select, Kiln Dried 
i California wood — ready to 
# paint or stain. Has adjust- 
ij able louvers. Easy to install. 
# Blends perfectly with mod- 
a, ern, traditional or provincial 
decor. 


i) Hinge Kit for each 2 panels— 98F 


7°**x29"" 2.10 
7 'a32"".2 20 
8'*x20" 1.64 
8''x26"" 1.97 
e'x29°" 2.29 
8'x32"" 2.40 
9*n2 0°" 1.85 
9°32" 2.45 








HANDPAINTED 


LACQUERWARE 


An exotic black lacquer hostess set P 
with colorful hand painted-designs. § cz 
Ideal for serving nuts, candy, etc. & 
Includes 12'* diam. tray, a covered 
bow! and 5candy dishes. Blends with 
modern or traditional furnishings. 





set of 7 $3.88 









sent freight collect. Calif. residence add 4% state tax. 


2263 E. VERNON AVE., DEPT.S-119 
LOS ANGELES 58, CALIF 


paliey/s 








2263 E. VERNON AVE.,DEPT.S119 
LOS ANGELES 58, CALIFORNIA 








New Latex-Alkyd Masonry Paint 


Amazing Outside Luminall with miracle bind- 
er \crypolyrene beautifies & protects masonry, 
brick, stueco, asbestos shingles and _ siding. 
Apply with brush, roller, spray—dries fast, 
binds tightly to the surface. No “wetting- 
down” before or after painting, ne acid washes 
or primers needed. Resists alkali. Dazzling 
White and pastel colors $6.40 gal., $1.88 qt. 
Deep colors higher. At your dealer's or send 
check, add 4% Calif. tax, Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, Calif. 


IFORN 


REDWOOD TUB SET 


(FREE LINER) 





Heavy-brass bound octag- 
onal 12-inch planter-tub of 
genuine California Red- 
wood. Leak-proof vinyl- 
plastic liner FREE. Highly 
decorative indoors or out- 
doors. Complete with brass- 
plated stand, only $9.95 
postpaid. Ideal Christmas 
i gift. Made by world's larg- 
est manufacturer of Red- 
wood planters. Order 
| direct. 


' California Garden Specialties 
Dept. S-11, 2660 Lacy St. 
Los Angeles 31, Calif. 
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Nice to Give; 
Easy to Use 





VERSATILE: digs, hoes, cuts roots, pries 
rocks, trenches; excellent for planting sets, 
bulbs or shrubs, or for sod-cutting. 
RUGGED-BUT-LIGHT: forged steel, Life- 
time Guarantee, yet weighs only 22 oz. 
complete with 15’ pick-type Weather- 
proofed® hickory handle. Order RapiDigger- 
15 (shown) gift packaged, or RapiDigger- 
48 (not pkgd.) with 48’ handle. $3 ea. 
ppd. USA. MANN EDGE TOOL CO., Lewis- 
town 9, Pa. 


SCOTTISH 


CLANod FAMILY SHIELDS 


Beautifully Embroidered 

by world famous experts in metallic 
threads on brilliant velvets and silks. 
Add distinction to your blazer, 
sweater, dressing gown. For men and 
women. Sturdy. 120 Scottish names. 
$3.95 postpaid plus 16c tax in Calif. 

Also your choice of 12 signs of the Zodiac, or send 
for Free Brochure, or 10c for Scottish Catalog. 


Scottish Imports Ltd. 


374 Geary St., Rm. 199, San Francisco, Calif. 














Odorless a 


hs 


FISH FERTILIZER 
TABLETS 


For all house plants — the world’s first 
odorless fish fertilizer in tablet form! 
Black Magic FISH-ILIZER, all of the natural 
fertilizing qualities of the fish—none of 
the odor! Clean, easy-to-use tablets—even 
shaped like a fish. All-organic. Feed just 
once a month, and ordinary watering dis- 
tributes the nutrients to the roots. 30 
tablets, just 39¢. At leading house plant 
dealers now. 


BLACK MAGIC 


Send 10¢ for brand new edition of 
our indoor planting booklet to: 
Parks-Barnes, Inc. 

BOX 578-H, HERMOSA BEACH, CALIF. 








Worm Your Dog As You Feed Him! 


Now it’s so easy to worm your dog or pup. 
Just mix New Pulvex Worm Caps with his 
regular food. Amazing medical discovery, pip- 
erazine adipate, found only in New Pulvex 
Worm Caps. quickly and saiely expels all large 
roundworms (Ascarids). No struggling, starv- 
ing, vomiting, diarrhea or danger. Be a pal; use 
Pulvex . your dog’s best pal. In sizes for 
dogs. puppies, cats, kittens at pet, drug and 
dept. stores. Or send $1 to Pulvex, 1909 N. 
Clifton, Dept. S-B9, | Seed 14, B00K 


All the newest seed 

best flowers and vegetables, 
hundreds created by us—including 
famous Burpee Hybrids. 450 pic- 


tures, over 75in natural color. America’s leading Seed 
Catalog,tellsall about thebest seeds that grow. Limited 
quantity reserved for new customers. Write Today! 
W. ATLEE BURPEE CO. 
291 Burpee Building, Riverside, California 
Giant Texas nanenrnet>, 


PECAN grown in the deep, rich 


moist alluvial soil of world-famous Red 
River valley. Best pecans you ever ate; 
wonderful flavor. Send for grower-to- 
you price list of Christmas bargains. 
Sample box mammoth whole pecans or 
shelled halves (say which) 35c ppd. 
—* JOE, Box 1885-L, Texarkana, 
exas. 
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GOOD 
for your 
TREES “7(» 


} 







by DAVEY 


Don’t wait for a tree tragedy. 
An inspection of your trees by 
Davey often reveals trouble 
when it can be nipped in 
the bud. Davey pruning is 
expert pruning. Davey 
equipment and ‘“‘know how”’ 
mean low cost. See yellow 
section for local 


sg ee a 
Davey Service, or write. = 






AW EY : DAVEY TREE 
tao | SURGERY CO., LID. 
ORIGINATORS Everywhere 


OF TREE SURGERY 7 Gnithe Geos 









Los Angeles 
Story Bldg. 


San Francisco 
Russ Bidg. 





COMICE 


FOR 
Christmas 22 = 


'E PEARS 


DELIVERY 
PREPAID 


MEDFORD, ORE, 

@ Luscious, large Comice Pears, creamy in tex- 
ture, rich in juicy flavor, make unusual and 
appreciated gifts for family, friends and busi- 
ness associates. These world-famous pears are 
grown in our own orchards, carefully selected 
— individually wrapped. Delivered PREPAID 
in colorful gift boxes to any point in 48 states. 
Perfect arrival guaranteed. Gift card enclosed. 
Send list, we do the rest. No stamps, C.O.D.’s 
or charge accounts, please. 
No. 1—Deluxe Box 

(8 to 14 pears, pictured above)......... .$3.80* 
No. 2——Deluxe Box (15 to 18 pears)...... 
*EARLY BIRD PRICE. 


If your Christmas order, com- 


plete with names and addresses of recipients is air 
mailed on or before November 23, 
price No, 


1959. Regular 
1 Box $3.95, No. 2 Box $4. 85. 





WRITE FOR FREE CATALOG 


PINNACLE ORCHARDS 
424 Fir Street Medford, Oregon 









“U-DO-IT" 
Furniture Legs 


FINEST 


QUALITY! 











Tapered Hardwood W 
e 134 at top e¢ Dual E 
© Brushed purpose 
brass ferrules plates 
e Self leveling © Woodscrews D 
glides © Boxed sets 4 
PRICE PRICE BAAN 
SIZE for4 SIZE for4 
4" $2.59 14° $3.49 BG 
y Hy 6” 2.79 7" 3.89 
LH oes 9 =. 2.99 1" #8499 
Lf ets Ww" =. 3.29 26” 5.19 
we 
SCROLL DIVIDERS 0 
e Pre-drilled top and bottom S 
e 8” x 11” Size 
e Boxed in pairs Bi 
e Build shelves, bookcases, 
room dividers, etc. A 
e Complete with brass screws 
IN BRASS AND BLACK G 
COMBINATION $2.98 pr. : 
WROUGHT IRON , 
DIVIDERS ; 
e Pre-drilled top and 
bottom 
e 8’ x 11” Size 


e Boxed in pairs 
BLACK $1.89 Pr. 
BRASS $2.49 Pr. 





ee 





Illustrated Colored SEND CHECK 
FREE! Brochure with Order NO C.0.D.’S 
U-DO-IT Dep’t. SM 


Des Moines 11, lowa 





7014 Colby Ave. 














Jewelry of Distinctive Beauty 


Dewdrop . . . beautiful pendant of cultured 
pearl & genuine diamond. 14K white gold 
chain. $7.75. Ming . . . striking Black Hema- 
tite pendant (more lustrous than black pearl), 
14K yellow gold chain. $5.95. Astrid .. . ex- 
quisite flower-like pendant of 3 cultured pearls 
& 3 genuine diamonds. 14K white gold chain 
$18.75. Ppd., F.E.T. incl. Gift boxed. Money 
back guarantee. Charge Diners’ Club. Jewelry 
enlarged for detail. Jewelers International, 


Dept. SS-11, 48 W. 48 St., New York 36, N.Y. 








LOWE’S CAT CALENDAR 


1960 desk size with easel. 12 clever 
photos of adorable cats and kittens. 
Send 10¢ and bottom flaps from 2 
bagsof KITTY LITTER, or 25¢ incoin. 
KITTY LITTER absorbs, dries, de- 
odorizes. Lasts longer than sand, sawdust. Obtain 
at pet counters. Write for folder on cat products. 
Lowe’ S INC., Dept. N06, ¢ Cassopolis, Michigan 


ASK FOR DURHAM'S | 
Rock Hard WATER PUTTY 


Original plastic repair material in 
powder form...for lasting repairs 
ta tile, wood, plaster...won't shrink 
. replaces material in cracks, 
nailholes, furniture, etc. AT ALL 
LBR., HDWE. & PT DEALERS 
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DOOR NAME 


For your child's own room... 












Handsome, 3-dimensional script. In 12 
beautiful decorator colors. Gray, yellow, 
silver, red, aqua, blue, dark blue, pink, 
green, gold, orchid, brown. Please print 
child’s first name and specify color on 
order. Only $1.98 postage paid. Send 
check or money order. Allow 6 days 
for delivery. 
TREASURE CHEST, Dept. S, 1085 Purcell, University City 30, Mo. 








REDWOOD PLAYHOUSES 


World's iargest manufacturer of chil- 
dren's playhouses sold only factory 
direct. i 

6 models to choose 
from, budget priced 
from $49.95. Many 
customers use 
playhouses for 
storage, pets, ; 
tools, work- 
shop, bath- 
house, etc. 
Write for 
free illus- 
trated catalog. 
We ship any- 
where. ORDER 
EARLY FOR 
CHRISTMAS! 


5 STOP PATIO FURNITURE Dept. s 
11341 Camaritlo, North Hollywood, Calif. 





New Way to Sleep! 
T-shirt, 


Tee-PJ’s resemble a but are over a 
foot longer. Rib-knit, soft combed cotton. 
Gives when you move, eases up when you re- 
lax. No bind, no bunch, no chafe, no buttons, 
no ironing! If not most comfortable sleeper 
you’ve worn return within 7 days for money- 
back guarantee. S (34), M (36-38), L (40-42), 
XL (44-46). $2.25 ppd., 3 for $6 ppd. Now! 
Tee-PJ’s also available in long sleeves. $3.25 
ea. 2 for $6 ppd. Wittmann Textiles, 6505 S. 
Dixie, Dept. 459, W. Palm Beach, Florida. 








NEW 
Easy Way 


to make 


WREATHS 


Do a professional f 
job the first time. * 
Use any greens 
available. Just 
bend metal tabs, no 
wire needed. Can 
be reused for many 
occasions... Full in- 
structions included. 


BEAUTIFUL BERRIED HOLLY for CHRISTMAS 
Write for folder 

GEORGE TEUFEL’S HOLLY FARM 

7307 S.W. Barnes Road, Portiand 1, Ore. 









12” RINGS 
rh 3 for $2.00 
‘ ‘. a Penaene 
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In Lawn Sprinklers, 
Your BEST BET... 
—] 4 





RAIN BIRD 
Precision-JET 


Sprinkles in circles or segments without back or 
side splash! New and exclusive Rain Bird design 
guarantees water where you want it — and no 
where else. Walks and driveways stay dry as 
you sprinkle borders, shrubbery or lawn. Used 
singly or in combination with other Rain Bird 
sprinklers, you'll find Rain Bird’s Precision-Jet 
the best sprinkler yet! At all leading stores. 


e Model 25PJ-DA, sprinkler 

COMBOS WIN DOSS. 2... oo. ccvcees $9.95 
@ Model 25PJ, sprinkler only, 

for permanent installation......... $6.75 


NATIONAL RAIN BIRD SALES 
and ENGINEERING CORP. 


Azusa, California 





> Shape Your Fiquie « 
. Shape “You Figure . 


WITH NIBLACK i Pe 
4 You can’t change the couturiere’s ideal 
proportions, even if you would. But you i 





bd can change your proportions ...easily, 
pleasantly, at the Niblack salon. For this 

» one reducing method lets you choose pre- od 
cisely where you lose, and how many 

. inches in each spot! Niblack offers you not e 
general vibration, but deep spot massage 

e ...not one all-purpose exerciser but four e 
specialized reducers...invented by Dr. 

. H. D. Niblack over 20 years ago and im- e 
proved through use in 102 studios across 
the country. Smart women who’ve shopped “ 

e the reducing salons say Niblack is IT. To 
see why, visit the independent Niblack 

e salon near you. ° 

“ NOW AVAILABLE = 

e 

¢ ra 

. a 

® 

ra i ° 

NIBLACK “HOME PONY” 
* ... finest reducer made for home use. e 
Sold or rented by your Niblack salon. 

e Or write for details. ~ 
P.S. There are a number of choice Niblack 

= Salons and sales franchises available. e 


l 
e e 
SLENDERIZING SYSTEM 
€ P.O. BOX 1285, DENVER, COLORADO ° 





SENIOR 
Trampler 


$2723 is 


Healthful Fun with 
SAFETY: Exclu- 
sive hexagonal de- 
sign keeps the 
jumper in the cen- 
ter. 5% ft. wide, 
1814” off the floor, 
made extra strong. 
Develops poise and 
coordination. For 
children up to 10, 
For a jolly jump- 
ing birthday or 
Christmas morn- 
ing. This is one 


toy they never get 
tired of. 





JUNIOR Trampler 


For the preschool jumping 
jacks & jills. You know of 
the bouncing the bed or 
sofa has to take—well, this 
is better and much SAF- 
ER. 40” x 30” and only 
10” high with removable 
Safety bar. 


Only $1795 postpaid 
PORTA-PRODUCTS CO. 


Dallas 9, Texas 












FLEAS © LICE 
BEDBUGS « ANTS 
‘Wy 


= ON HUMANS - ON DOGS 
IN THE HOME 


“~ MS ee ee om he 
EASY TO USE 


NEW HANDY PLASTIC 
SQUEEZE BOTTLE..... 98¢ 


Also in 2 oz Shaker Top Bottle. . 5O¢ 


Stay-Dee.. 











DUSTING POWDER 


STAYNER CORP BERKELEY, CALIF 








Christmas Trees—Home Delivered! 

GifTree packaged Christmas Trees are perfect 
gifts for any home or service personnel, Cut 
on order only. Delivered anywhere in U.S.A. 
and APO or FPO fresh from Washington’s 
Olympic Mountain Forests. Premium-Grade 
Douglas Fir, base, preservative to keep fresh, 
cones and assorted decorative greens. Guaran- 
teed to arrive fresh or money back. Sizes 3 to 
8 ft. $4.95 up. Ask for folder. Our 12th year. 
Evergreen GifTree Corp., 1811 14th Avenue, 
Seattle 22, Wash. Cable Address “GifTree.” 


THIS MEDICAL LOCKET 
HAS SAVED LIVES! 


@ ALWAYS WITH YOU 
—your complete 
medical history. 
@ A ‘‘must"’ for Dia- 
betics, Epileptics, 
Asthmatics, Heart 
Patients—everyone. 


ony $2.95 


Money Back Guarantee 






MEDICAL 
PATIENT 





Send check or m.o. to 


IDENTI-MED. CO. 
Box 6391 Tucson, Ariz. 








AUTHENTIC COOKBOOK 


Charleston Receipts 


330 ILLUSTRATED PAGES 

Compiled and published by the Junior League of 
Charleston, this cookbook contains more than 750 
easy-to-follow receipts (recipes). Many are treasured 
old recipes from plantations of the famed Carolina 
Low Country and the historic city of Charleston; 
others are more current favorites. This cookbook now 
is in its 10th printing. Over 100,000 copies sold. 

A CHRISTMAS GIFT LONG USED AND REMEMBERED 


Please enclose check or ONLY $2.95 
money order. No COD'’s. SENT POSTPAID 


CHARLESTON RECEIPTS 


P. O. Box 177-S, CHARLESTON, SOUTH CAROLINA 

















Grow Tiny Roses Indoors $1.49 
These perfectly shaped MINIATURE ROSE 
BUSHES will bloom indoors all winter long. 
What a glorious sight! They grow no more 
than 8 to 12 inches tall, but burst with a gor- 
geous array of tiny blooms! Hardy as regular 
rose bushes. Blooms are thimble-size! Keep in- 
doors in winter, transplant outdoors to bloom 
all summer. Guaranteed to thrill you or money 
back! Miniature Rose Bushes, only $1.49 each, 
postpaid. 3 Bushes for $4, Sunset House, 807 
Sunset Building, Beverly Hills, Calif. 













GET THIS FAMOUS 
FILSON CRUISING COAT 
Long-wearing, comfortable! 
Thru Your Local Dealer 
For a complete description 
writetoC., C. FILSON CO. 


Maritime Bidg., Seattle 4, Wash. 
Since 1897 











For All Your 
Cat-Owning Friends 
The perfect gift is CATS Magazine. 
. . All About All Kinds of Cats, it 
will delight every cat lover 12 times 
in the year. Send only $3.50 for 
first subscription, only $2.50 for 
each additional one. (Sample copy 
35c.) CATS, 499 House Bidg., Pitts- 
burgh 22, Pa, 


NOW! 1 You can BAR-B-Q Indoors... 


( WRIGHT'S 


BAR-B-Q SMOKE 


WRIGHT'S SMOKE CO. Dept. SC 
2435 McGee, Kansas City, Missouri 


Send for FREE SAMPLE! 
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Left, SNOW MA! 
Avove RELIGIOUS ‘Style 





DOOR GREETING 


personalized with your name 





Wish them the biggest, gayest “Merry Christmas” in 
the neighborhood with new, “Fine Art” designed 
DOOR GREETING ... the huge, pine - scented 
Christmas card that covers your entire front door! 
DOOR GREETING measures 6’ high, 3’ wide. It’s 
silk screened (hand paint process) on weather resis- 
tant poster material in glowing Christmas colors. 
Trims to fit your door perfectly. 

Your family name is hand painted at bottom of 
DOOR GREETING. as shown. DOOR GREETINGS 
are $3.95 each, postpaid. Specify SNOW MAN or 
RELIGIOUS style. Order extras for gifts. 3 for 
$10.95 or 6 for $19.50. Mail you order now for early 
delivery. 

FREE! Order by December 8th, receive 60 matching Christmas 

package seals with same color, design as your door greeting 


WHITE PASS DISPLAYS 
BILLINGS 8, MONTANA 
saththa catia eetin satin catia atin ithe cathe cath atin ratincel 


SER IGEN ISPD SAY SED ISA IEA NAY SED I YY OP DSH Ue ge eH ge ee ate gee ge ee 9 
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RZD, 


the old coffee grinder? 
Grandma didn’t have it easy. Even mak- 
ing coffee was no small chore. But it 
sure tasted good! Grandma took pride 
in being a good housekeeper, especially 
in hanging up a clean, sparkling white 
wash. She thought there was nothing 
better than Mrs. Stewart’s Bluing to 
give her white clothes that extra dazzle. 
... also remember Ss 

Mrs. Stewart's Bluing Pas 
An old standby that has stood 
the test of time for those who 
want white clothes really white. 


FREE! 
HOME WASHING GUIDE 


Contains full information on home washing. 
Write Dept. M, Mrs. Stewart's Bluing 
Minneapolis 3, Minnesota 


















CURTHTP 


for 
lovely underarms 
* quick 
* clean 
* comfortable 





Surprisingly different because only CURVFIT, 
the woman’s razor, is curved to fit. Ideal for 
self-conscious teenagers — indispensable for 
the fashion conscious of all ages. 

For swift, safe, gentle removal of hair from 
underarms and limbs. Blade ends are guarded. 
CURVFIT is gold plated, attractively boxed 
with individual travel bag, fully guaranteed. 
At leading Department, Drug, Cutlery stores. 
Order two, one to give and one to keep. 


fron rca — 


CURVFIT SALES ‘CORP. 

35 Jefferson Street, Stamford, Conn. 
Payment enclosed. Please send postpaid: 
—_____CURVFIT Razors — $1.00 each 
_______ Packs of 5 blades — 50¢ each 
NNR 0 assdecisscsuccustaacacesserdoescctoraentaleatiis 


City 





CHINESE 
WOKS 


(Featured in the 
Sept. "58 Sunset) 





Wok Bowls are ideal for waterfalls, 

planters, garden decoration and many 

other uses—both indoors and out. Sturdily, 
attractively made of 16 gauge cold rolled 
steel. Available in 10 sizes from 12” 

to 34/2" in diameter. Larger bowls custom 
manufactured on request. With or 

without handles. Easy to paint or 

decorate to suit your needs. Priced low as 
$3.50 at nurseries and garden supply stores. 


ATLAS METAL SPINNING CO. 
183 Beacon St. PL 6-6820 
South San Francisco, Calif. 


Dealers write for rates 








Secret of Island Meat Cookery—$1 
Islanders’ secret of flavoring, moistening 
and tenderizing roast meat—from the in- 
side out—is yours in Island Spice Pot at 


only $1 (incl. tax). This gourmet’s de- 
light often imparts its most exotic flavor 
wallop in inexpensive meat! Just un- 
screw flavor cup, add spices, herbs and 
liquid. Insert perforated flavor spike into 
roast. Oven heat forces flavoring thru 
roast. Recipe booklet included. Alumi- 
num. Guar. Dealers invited. Curvel, 631 
Allen Ave., Glendale 1, Calif. 





Baby’s First Rocking Horse 


Little buckaroos ride in complete safety . . 
41,” off of the floor. Their very own Rocking Horse 


. only 


is ‘‘branded'’ with ANY NAME you choose. This 
cute red and blue spotted pony won't tip or fall. 
The silvery bell on his nose tinkles a merry tune as 
your little cowhand rocks. This sturdy little Rocking 
Horse has strong hang-on handlebars, stands a full 
104% "x7”x19” and is made of splinter-proof pine. 
Order #689-P Baby’s First Rocking Horse. . . . 
(Give Name). .. . $3.49. No. C.O.D.’s. Add 25c 
Postage and Handling. BANCROFT’'S, 2170 S. 
Canalport Ave., Dept. SS-854, Chicago 8, Ill. 








Ahad Eilat 
BLOUSE AND SKIRT 


(Girls 2-10 yrs.) 
Multicolored Mexican bird design 
on washable white nansou 


Postpaid... $6.95 
NEIL JAMES, Ajijic, Jal., Mexico _ 


LBOX LETTERS 


2 inch letters with blue 
background on Scotchlite re- 
flective sheeting. Strip paper 
off adhesive back and ap- 
ply. Guaranteed 3 years. 
Print name and number as you want [52 ee 
S¢ for each tT, num 
eed, ee CTIBOR PRINTING CO. 
1309 Los Nietos Rd. 
@D SANTA FE SPRINGS, CALIF. 


NOVEMBER 








Check of M.O. 
We pay postage. 


1959 








JUMBO PECANS 


Special Introductory Offer 


Send me $2.00 for ‘‘sampler’’ box (reg. $3.00) of 
my pecans and pecan candies. This drooler includes 
mammoth in-shell paper shells, shelled fresh 
halves, and roasted-buttered-salted jumbo halves, 
all from our own Texas Red River Valley. It also 
includes generous candy samples from Betty’s own 
spotless kitchen, all finger-lickin’ good: Pecan 
Brittle, Pecan Divinity, Pecan Clusters, Pecan Pra- 
lines and Pecan Fudge. Only one ‘‘sampler’’ to a 
family, please. Send me two $1.00 bills, check, or 
money order. I'll pay the postage and you'll have a 
feast! Your money back and you keep the sampler 
if you aren’t surprised and delighted. 


PECAN JOE 


Box 1885-G, Texarkana, Texas 





Au Fu Fook. 


Walidey Gift 


Send for our Christmas Gift Folder listing 
Oregon grown HOLLY and other EVER- 
GREENS, PLANTS and BULBS suitable 
as Gifts for the Holiday Season. All illus- 
trated in natural colors. Your copy will be 
sent immediately upon request. 


Welt, Mare Gardens 


Box 38-MIli11 BORING, OREGON 
SIIIIPIIPPLILLIILILNNX 3 
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Plan #62140 from Red- E- 
Cut plan book. These solid 
—pre-cut—double tongue 
and grooved logs—pre- 
drilled for easy erection 
with steel cables—require 
no inside finishing—deliv- 
ered to central California 
for $990.00 including floor 
plates and ceiling plates— 
plastic caulking and gun— 
+steel cables—crossed cor- 
“ners. Total cost of materials 
to enclose cabin including 
foundations and roof approx. $3,100.00. 


Red-E-Cut logs accepted by 
Uniform Building Code. 
Franchised dealers now being established in 
ten central Calif. areas for sales and building. 
Inquiries invited. 

SEND FOR FREE COLOR BROCHURE 
Send 75c for RED-E-CUT PLAN BOOK de- 
signed for MOUNTAIN CABINS TO RUSTIC 
RANCH HOMES. 


SEE OUR MODEL AT: Red-E-Cut Logs, 
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: 327-22nd Street, Oakland, Calif. TW 3-2916. 






THE 
NEW 
HIGH 
QUALITY 


HOMELITE 
CHAIN SAW 
AT A NEW LOW 


PRICE OF §148.50 


(Complete, delivered anywhere on West Coast) 


FREE TRIAL AND LITERATURE 
Without obligation, learn more about this new Homelite 
Chain Saw. Send for: 


NEW FREE BOOKLET— 
“A MAN’S GUIDE TO CHAIN SAWS” 


See Yellow Pages of Telephone Book or: 


HO MELIUITE 729 airport siva. 


Phone: JUniper 6-5900 





KEEPS YOUR BABY SAFE 
AND HAPPY 






“WORLD’S BEST 
BABY SITTER” 


Designed by a prominent baby doctor, infanseat 
gives pediatrically correct support for your baby’s 
back and head from birth to one year or more. 
Saves you work and worry during feeding, while 
shopping or driving. Infanseat holds your baby 
safely, securely and comfortably. Choice of pastel 
pink, yellow, or blue — made of durable, wipe- 
clean Styrene — reversible, non-toxic, waterproof 
cushion, tie cords, adjustable straps. Take ad- 
vantage of the many exclusive benefits an Infanseat 
offers you and your baby. 4 model $8.95; 
Standard fiberboard model, $7.95. At leading 
department and baby stores ‘the world over. Mail 
orders filled by: 


MACY’S CALIFORNIA 
ALL STORES 


BUILD YOUR OWN 


Garden Walls 
Retaining Walls 
Swimming Pools 


You get beauty and dura- 
bility at low cost with these 
easy to use mortarless build- 
ing blocks. Write for name 
of nearest dealer and book- 











Do it for let, ‘“‘Sunday Contractor 
Less with Guide,"' giving you complete 
KRAGLITE how-to-do-it information. 
INTERLOCKING SUPERIOR BLOCKS INC. 
CONCRETE 125 North 30th Street 
BLOCKS San Jose 27, Calif. CY 7-1360 


258 


South San Francisco, Calif. 
IMPORTED 


FROM SWEDEN ARY TRAYS 


Save Now! Direct-To-You! 
FABULOUS 
FOR HOME 
OR GIFTS 

Heat or Alcohol 
resistant. Will 
not break. Rich 
lustrous natural 
finish on genuine 
laminated birch, mahogany or elm. 16 x 22 Serv- 
ing Tray, only $5.95. Smaller rectangulars from 
$3.25 for 11 x 14. Rounds, 10” dia. $2.25, 12”, 
$2.75, 18” dia., $5.95. Guaranteed. Limited 
supply. No C.O.D.'s. Add Sales Tax in Califor- 





nia. Freight prepaid. 
ARY TRAYS, Box 75613 §, Los Angeles 





mcsesins Waters 


AT HALF PRICE 
FACTORY TO YOU 


$4995 no c.0.D.’s 


3 bowls, complete 
with 18” - 24” - 30” 
Four coats. with 
extra 36”, $67.95 
NO PLUMBING 
REQUIRED 


For gracious indoor-outdoor living. Sealed electric 
recirculating pump. One yr. Gry. Heavy free stand- 
ing metal frames and bowls that will not warp. As- 
semble in 10 min. Paint to suit individual color 
scheme. Add Sales Tax in Calif. 


WHISPERING WATERFALLS, Box 75613 5, Los Angeles. 


SPORT KING COACH 
SLEEPS 6 8’ & 10’ cab over 
modeis. Rounded top. No side 
sway. Fits all pickups. 
Insulated. New front 
kitchen style. Sink, 
stove, ice box, di- 
P nette, beds, etc. 

DEALERS INQUIRE 
Write for FREE brochure and nearest dealer's name. 


KING TRAILER CO., INC. aaa rate 













Makes home cement jobs easy! 


Anyone can build, repair or patch with “pro- 
fessional-looking” results . . . with Sakrete 
Ready-To-Use Cement Mixes. Just add water 
for stronger, smoother, easier-to-work concrete 
or mortar. Free $2-page illustrated booklet tells 
how to build outdoor grill and 5 other home 
projects. Get Sakrete at lumber, building ma- 
terial or hardware stores ... Free booklet from 
your dealer, or order direct: Sakrete of North- 
ern California, Inc., 218 Demeter Street, East 
Palo Alto, California. 





ONE HANDY BINDER 
HOLDS 12 ISSUES 


OF Sumser 


Bound in a flash 
Opens flat 
Convenient 

Durable 
Inexpensive 






This attractive, de luxe 
binder holds a whole year’s 
copies of Sunset. Makes a welcome addition 
to your own library, and a thoughtful gift 
for friends. Each binder will be imprinted in 
gold with the year you desire. Only $2 post- 
paid (plus 3% sales tax in Calif.) ; $2.50 
outside Calif., Ore., Wash., Ariz., Utah, Ida., 
Nev., and Hawaii. Indicate year you want 
imprinted (1945-1960) and order today: 
Sunset Magazine, Menlo Park, California 
FOR ALL-YEAR 


USE LIVE HOLLIES forstivese 
12 in. high, in pots. Ship any time. Oregon 
English varieties, green and variegated. Sat- 
isfaction guaranteed. Use these little trees 
with our red-berried cut holly on mantel or 
table, or as house plants. Then set out in 
season. Sonsasionnl Gifts. FREE ORCHARD- 
FRESH FILBERT NUTS with order for 3 
trees or cut holly. FREE INFORMATION— 


Write Now. SUNSET MT. HOLLY 
& FILBERT FARM Box 7A, St. Helens, Oregon 


Carl Brandenfels, Proprietor 


THE FINEST FLOWERS ARE YOURS 
WITH YOUR OWN 
GREENHOUSE 
Many different sizes in 
redwood prefabricated 
sections. Write for free 

folder and price list. 
PACIFIC COAST 
GREENHOUSE MFG. CO. 
650 Bayshore Highway, 
Redwood City, Calif. 


PROTECTS + BEAUTIFIES 
HENRY 


STAY BLACK 


DRIVEWAY COATING 




















GASOLINE PROOF 
+ LU 3-1487 


OIL PROOF - 


THE W. W. HENRY COMPANY + Huntington Park, Calif 





SUNSET 






















cee ae 














THE Sumse® SHOPPING CENTER 





Se 











...about Wyandotte Mission Variety olives 
is their rich, tree-ripened flavor. (Comes from 
letting the olives slowly sun themselves to 
a natural ripeness.) And, the 
whole story on ingenious 

uses of olives can be 
yours for the asking. 

Write ‘‘Wyandotte,”’ 
625 Market St., San 

Francisco, Cal., for 
free recipe booklet. 













- - . WITH THE SHELBY “REEL” 
SLIDING GLASS DOOR CLOSER 


Open door — walk through — door closes 
quickly, quietly, automatically — every time. 
Wind, rain, dust, and insects are kept out. 
Worry about rain-soaked carpets, draperies, 
and high air conditioning or heating bills is 
eliminated. 
You can install the “Reel “closer with three 
screws—and it’s ready to operate. Completely 
adjustable. Weighs only 14 ounces. 

$6.60 retail 
Write or wire 


ROBERT E. EDWARDS 
6690 Heartwood Dr. 
OAKLAND 11, CALIF. 

Be the FIRST to have a “Reel” Shelby 

Sliding Glass Door Closer 








ALUMINUM SIDING 


In Permanent Beautiful Colors 
As seen on Maverick, Alcoa Hour and 
Walt Disney Presents 


INSULATES * * * * 

3 times better than redwood siding. 

PROTECTS * * * * 

Keeps house warmer in winter—cooler in summer. 
Applied over wood, brick, shingle, stucco or ce- 
ment block siding. 

BEAUTIFIES * * * * 

Gives fresh new !ook to all homes—selection of 
colors available. 


fF) L S C © aluminum siding with 


built-in BAK-R-FOAM insulation 
*Accepted by leading architects & builders 
*Never Needs *Will not peel, *Weatherproof 
painting chip or crack Fireproof 
GUARANTEED FOR THE LIFE OF YOUR HOME 


Send coupon now or call collect— 
Day or Night OL 5-8331 





| Allied Aluminum Products ; 

| 5703 Shafter Ave., Oakland, Calif. 

| Olympic 8-6133 | 
MAIL [) We are interested in improving | 

| our home. * 

| NOW Please Send Free Literature ; | 

Le kha RS RL ae i. 

| Address . | 

| MI onessnnscenciocsessesineanbenbetsasibcicaly State | 

l Phone ........... tastlauniin anesthe ae etae ates eo tscbaie 

I WE ARRANGE BANK TERMS AND FINANCING | 





HOME MANICURING 

MANICUR-ETTE MADE EASY 

This professional-type ivory colored, break-resistant tray 
is molded to rest on your knee, arm of a chair or lie on 
any flat surface. Three deep wells hold polish, remover 
and cotton dabs (not included). Your hand rests on base 
with finger held in groove for smudge-free polishing. 

Only $1.00 ppd. No C.O.D.’s please. 
CAL-DEL CO., DEPT. 11S 
Box 8688 Crenshaw Sta., Los Angeles 8, Calif. 








HERE'S THE 
TILE CLEANER 
SEALER 
AND DRESSING 


THAT YOU'VE BEEN WAITING FOR! 


IT STOPS ALKALINE, WATERSEALS, BRIGHTENS 
TILE — CONCRETE — BRICKS 
ASK YOUR DEALER 
Recommended by Leading Tile Manufacturers 
and Industry 
SCOTCHWAY WAX PRODUCTS CO. 
1455 3rd Street, Berkeley 10, California 
Phone: LAndscape 6-8351 


REASURE MAP ‘te 
GREAT MOJAVE DESER 


A detailed guide to the treasure of fun, recreation, 
travel, gems, minerals, wild flowers, ghost towns, 
and scenic wenders of America's Last Frontier, 
with 26 detailed maps of special areas. Order 
today. Only $1.00 postpaid (plus 4c ST in Calif.). 
GEMS & MINERALS, Box 687-S, Mentone, Calif. 
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Colors: 
Malti-color 
checks and prints. 


ln model that grows 

in all directions. 
Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Sanforized Cotton 
Suede ($3.98). Ideal for infants to 4 years. Ask 
about the Toddler model with legs and plastic-soled 
boots. 

MACY’S 

Order by mail or see San Francisco and all 
on display at: Branch Stores 


‘ N 6p” o 
SAVE 25% 


FRANKLIN STOVES 


CALIFORNIA'S ONLY 

FRANKLIN STOVE 

SALES OUTLET OFFERS 

NEW LOW DELIVERED 

PRICES IN TIME FOR WINTER! 
WRITE FOR BROCHURE NOW! 
DEALERSHIPS AVAILABLE 


LEWIS’ PR 1923 


39 E. DE LA GUERRA, SANTA BARBARA 











PARKER LAWN 
SWEEPERS 


The Homemaster Mo- 
torized Model sweeps 





leaves, sticks, heavy 
cut grass on lawn and 
drive areas. Raises 


grass nap for cleaner 
cutting. Helps control 
weeds, crab grass. As 
mportant tc lawn care as a mower! Also avail- 
able, the Parker 20'' and 28'@ hand-propelled 


models. 
WRITE FOR FREE LITERATURE 
AND NAME OF LOCAL DEALER 


Also Power Lawn Mowers, Garden Tractors, Rotary 
Tillers, Sprinklers, Aerifiers. 











DEALER INQUIRIES INVITED 









DISTRIBUTORS 
52 BEALE STREET - SAN FRANCISCO, CALIF. 








SAV-T-GRIP 
The athlete, workman, or sportsman will find the 
SAV-T-GRIP indispensable. It keeps their eyeglasses 


always snugly in place, whether bending over— 
running—playing golf or even water skiing. Easy to 
put on—easy to take off, compact plastic box for 
carrying when not using. Made of strong durable 
elastic—adjustable to size. Only $1.50 ppd. plus tax 
in Calif. Children's sizes also—same price. M.J.L. 
Optical Co., 12555 Martha St., N. Hollywood, Calif. 
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Bold fingered leaves and strong slender stems of Fatsia japonica are handsome for 


large arrangement against plain background. Slightly lighter green container. Also 
for bold effect: aucuba, camellia, Magnolia grandiflora, rhododendron, viburnum 


These are “‘basic”’ arrangements... 


We made them wrth evergreen prunings 


DARROW M. WATT 
gO 
































Five branches of Pfitzer juniper, few small- 
er pieces, driftwood center, rock below. 
Container terra cotta, turquoise inside 
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These arrangements were put together 
with materials—mostly evergreen shrubs 
—found in thousands of Western gardens 
at all times of the year. 

We call such arrangements ‘“‘basic”’; 
they’re uncomplicated and easy to make, 
and are complete as they stand. You can 
add flowers for other colors. forms. and 
textures: but if you assemble the ma- 
terials thoughtfully, flowers won’t be nec- 
essary to make the arrangement both 
interesting and satisfying. Sometimes, as 
in one of the examples shown here, ac- 
cessories such as driftwood or rock can 
be used to tie in with the plant materials 
or container. 

Of course, it goes without saying the 
arrangements on this page have special 
value in the shy-flowering winter months. 
It’s heartening to know that wherever 
you are, whatever the weather, you can 
always find something in your garden to 
bring inside and brighten the house. 
The best way to make arrangements like 
these is to study the space you want to 
fill, then walk through the garden and 
look for the branches or stems or twigs 
that will fit the situation best. 








ROBERT COX 


Bright green fronds of sword fern good back- 
ground contrast for dark glossy leaves of 
Viburnum suspensum (salal equally effective) 


Before you start cutting, look at the 
structure of the plant. particularly the 
part you consider using. Does it grow in 
the right direction, bend the right way? 
Is it too thick or too thin, too topheavy 
for the container or the holder? Try to 
select material that will be in scale with 
the space and the container without too 
much trimming down. 

It takes a bit of experimenting before 
you learn which plant materials keep well 
and which do not. Fortunately, a great 
many broad leafed evergreen and conif- 
erous plants keep very well indeed if you 
cut them early. and let them stand in 
water overnight before arranging them. 
Pound or slit the ends of the stems so 
they will take up more water. Most flower 
arrangers recommend making. slanting 
cuts which expose more plant surfaces to 
water, but hard wooded stems are often 
easier to secure firmly on a needle holder 
if the cut is straight. If stems are top- 
heavy and cause the holder to tip, weight 
down the holder with rocks; or try placing 
another needle holder, points down, to 
overlap the upright holder that needs 
steadying. 


SUNSET 




















PAT. NO. 2,1 











MIRROR, MIRROR ON THE WALL... 


is my smile the brightest of them all ? 


Of course it is, when you use ORAL B. This different brush insures the 


beauty of your smile. Specially designed smooth-top fibers give OLIN4 BS 


gentle gum massage each time you brush your teeth. The two 





actions of ORAL B—protective massage and thorough cleansing— Does what @tecthivnsh 


provide all-around mouth care. Try ORAL B. See how pleasant it feels! ought to do! 


hate 3 Ai 
= abtions =} ABU © ORAL B COMPANY. SAN JOSE, CALIFORNIA » TORONTO. CANADA 


PAT NO. 2,845,649 











Softest silk and snowy fox veil Chantilly lace in this luxurious negligee . . . Howard Greer’s 
special interpretation of the double luxury of Soft-Weve, the bathroom. tissue that has 
everything: Superb facial-tissue quality . . . 2-ply softness . . . new ‘‘Perfect-tear” perforations. 
And for pastel Soft-Weve, a transparent wrap so you can see how lovely the colors are! 


The most noticed little luxury 


in your home... ._Soft-Weve 


2-PLY TISSUE BY SCOTT 


NEW! “Perfect -tear” perforations 


Al. a 
$0 made and sold in car®® 














